Old-time mining town scene fronts for 
Walter Knott's multi-million dollar 
fancy food processing and restaurant 
entertainment operation (See Page 6) 









Separated by thousands of miles, 
families every day sit down to enjoy 
this favorite dish, secure in the knowledge 
of its consistent wholesomeness. Quality 
control is important to Stokely-Van Camp 
right through to the shipping containers which 
protect this largest selling brand of Pork & Beans 
on its way to the nation’s markets. That’s why so many 
Stokely-Van Camp products are shipped in dependable 
Union boxes, quality controlled from pulp to printing in the 
world’s largest integrated Kraft container plant. 


NION BAG & PAPER CORPORATION 


CORRUGATED CONTAINER DIVISION * Box Plants: Savannah, Ga., Trenton, N. J., Chicago, Ill. 


Eastern Division Sales Offices: 1400 E. State St., Trenton 9, N. J. * Southern Division Sales Offices: P.O. Box 570, Savannah, Ga. 
Western Division Sales Offices: 4545 West Palmer, Chicago 39, Ill. * Executive Offices: Woolworth Bldg., New York 7, N. Y. 










INTEGRATED 
PRODUCTION 






When inquiring check FP 9213 on handy form, pgs. 2-3 





THAT'S 
INTERESTING’ 


Lake Chargoggagoggmanchauggagoggchaubunagunga- 
maugg? You can get there.a lot quicker than you 
can say it! 





‘‘Heap big job”’ to put this name 
on back label of beverage bottle 


Webster Bottling Co., Webster, Mass. wanted to cash in 
on the promotional possibilities of its proximity to a lake 
with the unusual Indian name “‘Chargoggagoggmanchaug 
gagoggchaubunagungamaugg.” To do this Owens-Illinois 
Glass Co., Webster's supplier, worked out a suitable bad 
label design in “applied color lettering.’ Despite the 45 
letter length of the name, a sales phrase in circular form ® 
the label, states that the beverage is bottled near this lake 
which is noted in Indian lore. One interpretation of th 
name is ‘The Fishing Place at the Boundaries — the Ne 
tral Meeting Ground.’’ An _ unauthentic, humorous & 
planation of its meaning is “You fish on your side —! 
fish on my side — nobody fish in the middle.” 


How ’bout one with a wiper? 


Umbrella manufacturers may have taken a tip from cartes 
designers. Bakelite Review reports that ‘bumbershoots 
are now being made that incorporate a plastic window # 
a safety feature so that users may watch where they're goin 


More flexible frank casings 


Glycerine, used to plasticize a smooth-surface flexible @ 
ing for frankfurters, affords efficient manipulation of casing’ 
by stuffer. Casings are available in 5 colors: orange, fal 
light, orange dark, red, red dark. They are also available i 
clear. (Glycerine Information Service, 295 Madison Ave 
New York 17, N. Y.) 
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| Whip Marshmallows” have contained 
U. S. P. Glycerine. The Fireside 


Marshmallow Co. of Chicago uses 





Glycerine primarily because it 
preserves tenderness in cast 
marshmallows—keeps them 


fresh by retaining moisture. 











since 1920 Gy cine 


is the 
Htlumectant 














A conditioning agent used for foods, chewing gum, dentifrices, and pharma- 
ceuticals must be desirable in taste. It also must not interfere with or distort 
other flavor elements. U. S. P. Glycerine fully meets these requirements. 


In candies and confections . . . in flavoring preparations . . . in casings for 
meat and cheese . . . in dozens of other food applications —Glycerine’s unique 
range of properties and freedom from toxicity make it an outstanding favorite. 


NEW FREE BOOKLET ON PRODUCT CONDITIONING contains text, tables, 
and graphs on how to choose a product-conditioning agent; performance ver- 
sus cost of conditioners; Glycerine properties, derivatives, grades, and specifi- 
cations. For your copy write Glycerine Producers’ Association, 295 Madison 
Avenue, New York 17,N. Y. 
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When inquiring check FP 9214 on handy form, pgs. 2-3 
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Success Story 


Perfectionists who chafe when variations in 
raw materials or competitive price pressures 
result in packing products less than 

the best, will be interested in the story 

on page 6 of a fancy food operation 

where the objective is to pack the best they 
know how before price is considered, 


While this is a limited operation, which 
permits discrimination in the selection 

of raw materials;“and while it enjoys 
exceptional promotional advantages, still it 
is pleasant to see evidence that a nationally 
established brand is not indispensible for 
success in packing fancy foods without 
deference to price competition. 


A visitor at Knott's Berry Farm who 

is permitted to look behind the scenes may 
be surprised at the scope of processing 
operations conducted there to supply Farm 
markets and restaurants with uniform products 
for in-package sale and for consumption 

on the premises. 


If you attend the IFT meeting in Los Angeles 
take advantage of the opportunity to 

inspect this unusual operation — established 
by a farmer to provide an outlet for his 

crops — which grew phenomenally into a 
multi-million dollar business with facilities for 
serving customers crowding crop production 
on to the land of “neighbors”. 


Loney Ack 


TECHNICAL Epiror 


SPECIAL SERVICE FOR READERS 


1. When you want more information, see 
Reader Service slip opposite page ............ 2 


2. If you are looking for information on 
specifice products, use the ‘Quick-locator’’. 
This Product Directory lists everything in 
this issue, with page references on page .... 92: 


3. If you want to subscribe to this maga- 
zine, see reader-qualification form opposite 
I tis esiniatthinente iadlstabdiitaienticwnmbanctigiileenctt, 
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Food News 


and Interpretations 


e Current Washington Activities 
e Other News Developments 
Pertinent To Processing 


HEW to issue temporary permits 
to allow test-marketing 
of non-standard foods 


The Department of Health, Education and Wel- 
fare has provided machinery for the issuance of 
temporary permits for interstate shipments of ex- 
perimental packs of food varying from the re- 
quirements of definitions and standards of iden- 
tity. 

In announcing the provisions for issuance of these 
permits, HEW explained its position saying: “The 
Department of Health, Education and Welfare 
recognizes that appropriate investigation of po- 
tential advances in food technology sometimes re- 
quire tests in interstate markets of the advantages 
and acceptance by consumers of variations in foods 
from applicable definition and standards of iden- 
tity. . .” 

HEW added: “‘It is the purpose of the Department 
to permit such tests where they are necessary to 
the completion or conclusiveness of an otherwise 
adequate investigation and where the interests of 
consumers are adequately safeguarded. The De- 
partment will therefore refrain from recommend- 
ing regulatory proceedings under the act on the 
charge that a food does not conform to an ap- 
plicable standard, if the person who introduces or 
causes the introduction of the food into interstate 
commerce holds an effective permit from the 
Secretary providing specifically for those varia- 
tions in respect to which the food fails to conform 
to the applicable definition and standard of iden- 
tity.” 

Applicants for permits must file a written applica- 


tion in triplicate containing the following in- 
formation: 


(1) The name and address of the applicant. 


(2) A statement of whether or not the appli- 
cant is regularly engaged in producing the food 
involved. 


(3) A reference to the applicable definitions 
and standards of identity (citing applicable 
section of regulations). 


(4) A full description of the proposed varia- 
tion from the standard. 


(5) The basis upon which the food so varying 
is believed to be wholesome and non-deleteri- 
ous. 


(Continued on page 11) 
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Raw milk is particularly sensitive to 
contamination. It readily picks up foreign 
tastes and odors. That’s why especial care 
must be taken in the selection of milk 
handling and processing equipment. That's 
why TYGON Tubing is used as flexible 
piping on bulk milk trucks, milk dispensers, 
milking machines, and in general dairy 
applications. 


TYGON Tubing is non-toxic and non- 
contaminating. It’s been fully tested and 
approved by Boards of Health and the 
F. D. A. It’s completely safe to use with 
milk or other sensitive foods and beverages. 


Additionally, Tygon is easy and econom- 
ical to use. It’s light, strong, and fully 
flexible—goes from anywhere to anywhere. 
Its high translucency provides full solution 
visibility and accurate flow control. Its 
smooth surfaces stay smooth — flush clean 
easily. Its chemical resistance permits the 








use of strong cleaners or bactericides. Its 
non-oxidizing characteristics give it long 
life. 


TYGON Tubing comes in continuous 
lengths and a wide variety of sizes ranging 
up to 2” ID. It also is available with plastic 
or stainless steel braided jacket reinforce- 
ment for use under pressures up to 300 psi. 


Write, today, for more information. Ask for Bulletin T-77. 


When inquiring check FP 9215 on handy form, pgs. 2-3 
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When Food Technologists meeting in Los Angeles this month adjourn for a 
social eVening at Knott’s Berry Farm, they will be shown a multi-million dollar 


fancy food processing operation 


behind the scenes 


A special article by FP staff 


An evening at Knott’s unique restaurant-entertain- 
ment park is scheduled for the annual meeting of 
the Institute of Food Technologists this month in 
Los Angeles. When the technologists look behind 
the glamorized restoration of an early California 
mining settlement (see cover picture), they will 
find plants where more than two million dollars 
worth of fancy foods are processed by freezing, 
canning, preserving, baking, pickling, and candying. 


About six hundred thousand dollars worth of these 
products are packaged for sale in ‘‘Farm’’ and “Berry” 


markets or via the gift pack route. Other products - 


are processed for serving in the restaurants and snack 
bars scattered over the hundred acre “Farm”. , . . 


In 1920 Walter Knott rented a ten acre farm on a 





Preparing and packing fancy, peeled, sliced cu- 
cumber-and-onion pickles 


————@® rodeo arena 





® ghost town 


® indian steak house 


———® chicken restaurant 


® processing plants 


Aerial view of Knott's Berry Farm show- 

ing a major highway built by the state 

to beat a path to his door. Note 
parking for 6000 cars 





Packing fancy gift assortments of preserves. Shallow 
kettles shown below used for cooking preserves 


back road. Encountering difficulty in selling his 
crops, he built a “Berry Stand”, later Mrs. Knott 
began making preserves to extend the marketing 
season. In 1927 they bought the farm and enlarged 
the stand so that oles and Mrs. Knott's homemade 
pies could be served. As the public began to share 
his enthusiasm for the giant “Boysen” berry, Walter 
Knott enlarged the stand to accommodate a restaurant 
and Mrs. Knott began serving chicken dinners. From 
this beginning grew the operation which today serves 
as many as 11000 dinners on Sundays and holidays 
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and is visited. by schools, scouts, and tourists from 
all over the world. With customary sagacity Mr. 
and Mrs. Knott found time to raise a son and three 
daughters. Their four children in turn introduced 
four additional members into the “Knott Family’ to 
share in managing the expanding enterprise. 


At first it was Walter Knott's idea to produce or 





Preparing sweetgoods in a bakery which features 
Boysenberry tarts, pies and turn-overs 


supervise production of all foods he sold or served 
but skyrocketing demand made that impossible. To 
insure uniform quality at all seasons, it became nec- 
essary to contract for raw materials and preserve 
seasonal crops to Knott specifications by seer wn 
canning, and other procedures. From a single room 
30 feet square, processing and storage facilities grew 
to cover 35,000 square feet. 


Fifty thousand pounds of rhubarb and seven car loads 
of Boysenberries are frozen annually and stored in 
30 pound tins. Thirty-two varieties of pickles and 
preserves are packed in three sizes of glass containers. 
Salad dressing and relishes are included in the line. 


A grist mill grinds special flours used in some bakery 
items. Boysenberry sherbet and other desserts are 
frozen in an ice cream plant. More than two thou- 
sand 314 lb battery-grown fryers are eviscerated and 
dressed during an eight-hour shift. 


Candies, candied fruits, nuts, and dried-fruit confec- 
tions are packed in baskets, boxes, and less conven- 
tional containers. A distinctive, peeled, sliced cu- 
cumber pickle is shipped all over the world. Boysen- 
berries and other fruits are converted to punch, pie 
filler, preserves, and sundae toppings. Preserves are 
quick-cooked in shallow kettles to retain flavor and 
color. Two such kettles turn out thirty 332 Ib 

in eight hours. A new product is Boysen- 
berry Pancake Syrup which sourdoughs and gour- 
mets order shipped considerable distances. 


Knott's Berry Farm is remembered by the general 
public for its Chicken and Steak restaurants, for its 
Ghost town, “Boot Hill Cemetery” gold mine, stage 
coaches, narrow gage railroad, and for free per- 
formances reproducing the atmosphere of roaring 


(Continued on page 9) 
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Do your sales 






Celite Filtration provides: 


Quaury THAT SPEEDS SALES, by a 

filtration method that speeds pro- 
duction... this double advantage is 
yours with Celite* diatomite filtration. 


You obtain brilliant polish, be- 
cause Celite removes even the finest 
suspended impurities. Yet you secure 
the fastest flow rates consistent with 
desired quality, because a Celite filter 
cake contains millions of microscopic 
filter channels per sq. ft. of surface. 
For example, with a typical syrup, you 
can achieve excellent clarity at a flow 


JM 








rate of 10 gal/sq ft/hr —using a stand- 
ard grade of Celite! 


Production men also favor the Celite 
method because of its simplicity. It 
may be used with any type of conven- 
tional filter unit, and it is almost auto- 
matic in operation. For maintenance 
work too, Celite Filtration is the eco- 
nomical, efficient way to obtain pure 
process water for bottle washing, 
equipment cleaning and other service 
functions. 

Because of its many advantages 


Johns-Manville CELIT 









depend on perfect clarity? 


















Brilliant polish—at fastest flow rates 


Celite Filtration is used by most sugar 
refiners and brewers, by leading bot- 
tlers of soft drinks, processors of 
fruit juices, cooking oils, fats . . . and 
many other products. 


How can Celite aid your product 
or process? A Johns-Maanville Celite 
Filtration Engineer will gladly show 
you, without obligation. Simply write 
Johns-Manville, Box 60, New York 
16, N. Y. In Canada, 199 Bay St., 


Toronto 1, Ontario. 


*Celite is Johns-Manville’s registered trade mark for its 
diatomaceous silica products, 


FILTER AND 
PRESSING AIDS 


When inquiring check FP 9216 on handy form, pgs. 2-3 
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Key to Exhibits | 
' . Ingredients, Equipment, Supplies, Services at 14th annual meeting 
Institute of Food Technologists 
ro list is as accurate as it is tee 
last mina "changes the” reader Biltmore Hotel, Los Angeles 
should contact the Institute of Foo 
Technologists, 176 W, =e St., June 27-July 1 1954 


Chicago 3, Ill. 
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2 Product Company Booth Product Company Booth 
Canning Methods American Can Co. 48 Packaging Ma- Riegel Paper Co. 38-39 
ouncing acme 5 ee 
Cl i ‘orp. : ‘ . 
Cc ree praragery--¥ Corp a Peroxides, Organic Wallace & Tiernan, Inc. 37 
Ontainers merican Can Co. : : 
Cattieneees Can Oe. 26 =e Teer Biochemical Procedures 46 
Dehydrated Foods, Quartermaster Food & Publications Encyclopedia Brittanica, Inc. 4 
pers Military Container ane 6 Food Engineering il 
riew _ Gira cc Film Removal Wyandotte Chemical Corp. 55 Retort Control Tags Aseptic-Thermo Indicator Co. 34 
Greasing Pans Sterol Derivatives, Inc. 45 Sanitizers Sterwin Chemicals, Inc 2 
Instruments, Lab American Optical Co. 30 Wyandotte Chemical Corp. 55 
Odor Control F. Ritter & Co. 63 Scale Removal Wyandotte Chemical Corp. 55 
Wyandotte Chemical Corp. 55 Sealing Compounds Dewey & Almy Chemical Co, 4 
7 ® 
INGREDIENTS 
Product Company Booth Product Company Booth 
‘ Antioxidants Eastman Chemical Products, Enzymes, Industrial Rohm & Haas Co. 50 
Inc. 64 Takamine Laboratory, Inc. 56 
The Griffith Laboratories, Inc. 35 Extracts, Fruit Florasynth Laboratories 41-42 
Hoffmann-LaRoche, Inc., Givaudan Flavors, Inc. 27 
« a Vitamin Div. 5 Flavors Dodge & Olcott, Inc. 78 
Merck & Co. 44 : 
Charles Pfiz Cc Felton Chemical Co., Inc. 51 
= -? s - 1 = Florasynth Laboratories 41-42 
: m. J. Stange Co. 3 Food Materials Corp. 67 
7 Apricot Kernal Oil | Sterol Derivatives, Inc. 45 Fritzsche Brothers, Inc. 19-20 
Aromatic Chemicals Felton Chemical Co., Inc. 51 Givaudan Flavors, Inc. 27 
Florasynth Laboratories 41-42 Van Ameringen-Haebler, Inc, 25 
F ritzsche Brothers, Inc, 19-20 Flavors, Butter Sterol Derivatives, Inc. 45 
Givaudan Flavors, Inc. 27 ; I 6 
Polak & Schwarz, Inc, 36 Flavors, Oils Polak & Schwarz, Inc. 
F. Ritter & Co. 63 Flavors, Onion, The Griffith Laboratories, Inc, 35 
Benozoates Sheataxs Chemical Co, 31-32-33 Garlic Powder 
Binders, Sausage The Griffith Laboratories, Inc. 35 ae ene Wallace & Tiernan, Inc. 37 
Citrus Oils Food Materials Corp. 67: Enrichment 
Polak & Schwarz, Inc. 36 Compounds 
F, Ritter & Co. 63 Hydrolyzed _ The Griffith Laboratories, Inc. 35 
Colors, Certified Florasynth Laboratories 41-42 Vegetable Protein Huron Milling Co. 5 
Food Materials Corp. 67 Lactic Acid Clinton Foods, Inc. 76 
F. Ritter & Co. 63 Mast Curing The Griffith Laboratories, Inc, 35 
Wm. J. Stange Co. 23 ompounds 
Sterwin Chemicals, Inc. 12 Monceodinn Huron piilting Co. oe 13 
: ; nera 
Sams Oils, Syrup Clinton Foods, Inc. 76 a at ta 70-71 
xtrose Clinton Foods, Inc 76 : . 
: . ° odge & Olcott, Inc. 7-8 
Emulsifiers Atlas Powder Co. 57-58 Cheoquse - - . in 7 
. Pimiento, California Vegetable Con- 
Bngighmene Hoffmann-LaRoche, Inc., Dehydrofrozen centrates Co. 54 
— Vieomia Dw. $ Preservatives Sterol Derivatives, Inc. 45 
Sterwin Chemicals, Inc. 12 
: 7 : Sale + Morton Sale Co. 61 
Enrichment Sterwin Chemicals, Inc. 12 F 41-42 
Mixtures, Flour Sense cats Florasynth Laboratories 
Enrichment Sterwin Chemicals, Inc. 12 
Tablets, Bread Seasonings Dodge & Olcott, Inc. 7-8 
Essential Oils Dodge & Olcott, Inc. 7-8 The Griffith Laboratories, Inc. - 
Felton Chemical Co., Inc, 51 Wm. J, Stange Co. 
Florasyath Laboratories 41-42 Sorbitol Atlas Powder Co. 57-58 
Fritzsche Brothers, Inc. 19-20 . . 3 1-8 
Norda Essential Oil & Spice Oils Dodge & Olcott, Inc. “ 
Chemical 60 Florasynth Laboratories 41-42 
Polak & Schwarz, Inc. . 36 Fritzsche Brothers, Inc. 19-20 
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Product Company Booth Product Company Booth 
Spices Wm. J. Stange Co, 23 Vanilla Concentrates Felton Chemical Co., Inc, 51 
Spices, Ground The Griffith Laboratories, Inc. 35 Florasynth Laboratories 41-42 
‘ ‘ 7 Food Materials Corp. 67 
Spices, Soluble F, Ritter & Co. 63 Polak & Schwarz, Inc. 36 
Starches, Food Clinton Foods, Inc. 76 Sterwin Chemicals, Inc. 12 
Huron Milling Co. 13 Vegetables, California Vegetable Con- 
Sugar Sugar Information, Inc, 68 ehydrated centrates Co, 54 
Sugar, Donut The Griffith Laboratories, Inc. 35 Vitamins Hoffmann-LaRoche, Inc., 
Vitamin Div. 5 
Sterwin Chemicals, Inc. 12 
EQUIPMENT 
Product Company Booth Product Company Booth 
Canning, Aseptic W. F,. & John Barnes Co. 43 Kettles Groen Mfg. Co. 18 
Chlorination, In- Wailace & Tiernan, Inc. 37 Level Checker, General Electric Co., X-ray 
plant : Containers Div. 74-75 
Comminuter The W. J. Fitzpatrick Co. 59 Magnetic Separation Wallace & Tiernan, Inc. 37 


Consistency Re- Minneapolis-Honeywell 


corder Regulator Co, 10 
Cooker-Coolers, Food Machinery & 

Continuous Chemical Co, 28 
Dispenser, Dry or International Minerals & 

Liquid Chemical Co. 70-71 
Evaporators Mojonnier Bros. Co. 2 
Heat Exchangers Walker-Wallace Div., A.P.V 

Co., Inc, 29 
Cherry-Burrell Corp. 3 


The Girdler Co., Div., Na- 
tional Cylinder Gas Co. 47 
Cherry-Burrell Corp. 3 
The W. J. Fitzpatrick Co. 59 
Minneapolis-Honeywell 
Regulator Co. 10 
Taylor Instrument Co. 1 


Heat Transfer 
Apparatus 


Homogenizers 


Instrumentation 


(Continued from page 7) 

mining days in gaudy saloons where your 
favorite “‘pizen”’ invariably tastes like Boysen 
berry Punch! Food Technologists will re- 
member special entertainment to be staged 
for them around the camp fire in the Cov- 
ered Wagon Camp, but they may also re- 
member Knott's Berry Farm as an outstand- 
ing example of profit possibilities in pre- 
paring and marketing distinctive packs of 
fancy foods as specialties. 


Meters, Liquid Bowser, Inc. 65 
Bausch & Lomb Optical Co. 52 


The W. J. Fitzpatrick Co. 59 


Microscopes 
Mills, Pulverizing 


Mills, Stainless Morehouse Industries 78 
Steel Stone 

Pipe, Fittings, Cherry-Burrell Corp. 3 
Sanitary 

Pumps E. J. Kelly & Associates 9 

Cherry-Burrell Corp. 3 

Refractometers Bausch & Lomb Optical Co. 52 

Sterilization, General Electric Co., X-ray 
Cathode Ray Div. 74-75 

Tanks, Storage Cherry-Burrell Corp. 3 

Temperature Minneapolis-Honeywell 
Controllers Regulator Co. 10 


Non-members are invited to register and 
attend the IFT exposition and accompany- 
ing conference. Subjects scheduled for 
discussion include: radiation-sterilization; 
chemical, physical and psychometric evalu- 
ation of foods; coming Food and Drug 
legislation; process control by instrumen- 
tation; special purpose foods; pectic ma- 
terials; advances in dehydration; and 
packaging processed products. A special 
women’s program has also been planned. 


Convention & Exhibit Schedule 1954 


June 6-10. Confectionery Industries Exposition, 
Conrad Hilton Hotel, Chicago, III. 


June 13-16. National Independent Meat Packers 
Assn., Palmer House, Chicago, IIl. 


June 27-July 1. 14th annual meeting, Institute 
of Food Technologists, Biltmore Hotel, Los 
Angeles. 


July 12-30, Massachusetts Institute of Technol- 
Ogy, Special Summer Session in Food Tech- 
nology, Cambridge, Mass. 

July 13-15. Western Plant Maintenance Show, 
Pan Pacific Auditorium, Los Angeles, Calif. 


Aug. 17-19. Western Packaging and Materials 
Handling Exposition, Civic Auditorium, San 
Francisco, Calif. 


Aug. 25-27. American Phytopathological Society, 


UNE, 1954 


Annual Conference, Estes Park Conference 
Camp, Estes Park, Colorado. 


Aug. 30-Sept. 1. American Soybean Assn., 34th 
Annual Convention, Hotel Peabody, Memphis, 
Tenn. 


Sept. 6-8. American Institute of Biological Sci- 
ence, American Society for Horticultural Sci- 
ence, Annual Conference, University of Florida, 
Gainesville, Fla. 


Sept. 20-21.. Truck Body and Equipment Assn., 


Hotel Statler, Buffalo, N.Y. 


Sept. 27-30. Society of Industrial Packaging and 
Materials Handling Exposition & Short Course, 
Coliseum, Chicago. 


Oct. 25-30. 19th Dairy ‘Industries Exposition, 
Convention Hall, Atlantic City, N.J. 








HERE IT IS— 


new, lower cost 


food grade db # c 


antioxidant 


In lard and shortening 





In dressing and salad oil 


M?** food products are susceptible to 
deterioration through oxidation, espe- 
cially those containing fats and oils, such 
as lard, shortening, and other cooking 
agents. Spoilage due to oxidation may 
occur during manufacture or afterwards, 
manifesting itself as a change of texture, 
coior, odor, or flavor. The result is un- 
necessary waste —of money, time, and 
product. 

Stability of food color and odor may 
be increased, however, by the addition of 
dbpe (di-tertiary-butyl-para-cresol, known 
also as butylated hydroxy toluene) anti- 
oxidant to the product during manufac- 


In nuts and canned meat 





In baked goods 


ture. dbpe gives better protection at lower 
cost—effectively inhibits deterioration and 
reduces waste. 

Many foods and products used in con- 
nection with foods, such as waxed paper, 
meat casing, coated paper board, etc., will 
find dependable protection in dbpe oxida- 
tion inhibitor—at lower cost. 


For further details concerning dbpe food grade 
antioxidant, write: 
KOPPERS COMPANY, INC. 
Chemical Division, Dept. FP-64 
Pittsburgh 19, Pennsylvania 


Ny cme LE: 





SALES OFFICES: NEW YORK »* BOSTON + PHILADELPHIA + ATLANTA 
CHICAGO + DETROIT + LOS ANGELES 


When inquiring check FP 9217 on handy form, pgs. 2-3 
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KEY TO EXHIBITORS AT NIMPA Exposition 7 


National Independent Meat Packers Association Convention 































This list is as accurate as it is pos- 


sible to prepare at press time. For Palmer House, Chicago 
last minute changes the reader should . 
contact the National Independent Meat ‘om 
Packers Association, 740 Eleventh St. June 13-16 The 
N.W., Washington 1, D.C. Koch 
SLAUGHTERING & PREPARATION 
molders, skinners, boners, washers, saws, viscerators, stuffers, tanks, curing, rendering 
equipment, cutters, etc. 
Comp. 
Company Booth Company Booth Company Booth hb 
Advance Oven Co, 104 General Machinery Co. 87-88 Pure Carbonic Co., Div., 
The Allbright-Nell Co. The Globe Co. 48-49-50-51-52-53 Air Reduction Co., Inc. 63-64 Atmot 
7-8-9-10-11 Hollymatic Corp. 12-13 The C. Schmide Co. 67 B. H 
Allen Gauge & Tool Co. 73 International Salt Co., Inc. 44-45 John E. Smith’s Sons Co., 83-84 Cincit 
The Aluminum Cooking E. G. James Co. 14-15 Sparkler Mfg. Co. 85 Co. 
Supply Co. 2-3-4-5  Kartridg-Pak Machine Co. —_55 a Casing “—_— ining 
Dohm & Nelke, Inc. 107 Kock Sugyaet, Inc. we Townsend Engineering Co. 69-70 
The Dupps Co. 82 The Preservaline Mfg. Co. 41-42 


PACKAGING 


Te 


fillers, wrappers, cappers, containers, cartons, marking equipment, labels, slicers, etc. 


Company Booth Company Booth Company Booth 
The Allbright-Nell Co. The Exact Weight Scale Co. 94 Miller Wrapping & Sealing 
7-8-9-10-11 General Machinery Co. 87-88 Machine Co, 28-29-30-31 
Allen Gauge & Tool Co. 73° Great Lakes Stamp & Mfg. Mullininx Packages 32-33 
Central States Paper & Co. 23-24 Oppenheimer Casing Co. 86 
Bag Co. : 66 Hercules Fasteners, Inc. 89-90-91 Oster Tool & Die Corp. 105 
er ae & waned 2-3-4-5 G. James Co. 14-15 Rhinelander Paper Co. 106 
pply . Marathon Corp. 59-60-61 US Slicing Machine Co. : 
( 


Dewey & Almy Chemical. 6.27 Miller & Miller, Inc. 74-75-76 19-20-21-22 


INGREDIENTS 


# 






seasonings, stabilizers, antioxidants, colors, etc. 





fa a ee 


‘: Company Booth Company Booth Company Booth 
E American Spice Trade B. Heller & Co. 101 Koch Supplies, Inc. 102 
ae g Association 34-35 Huron Milling Co. 98 HL. J. Mayer & Sons Co 95 

3 First Spice Mixing Co., Inc. International Minerals & " 
46-47 Chemical Corp. 37 Merck & Co., Inc. 38 





The Preservaline Mfg. Co. 41-42 


” 2 tt . 
“Automatic” SPRAY Sprinklers are a sure The Griffith Laboratories 71-72 International Salt Co., Inc. 44-45 



















«. Winner every time that they‘re called on to eee - 
-. save lives, property and money. They ex- Th 
tinguish more fire with less water, permit nid 
wider spacing of sprinklers, and — fewer MATERIALS HANDUNG ay 
heads means lower installation cost. hoists, racks, belting, conveyors, lift trucks, etc. if ; 

te will pay you to invest in a Winner — Company Roth . Compan Besth Comba Booth 

“Automatic” SPRAY Sprinklers. Available Cincinnati Butchers’ Supply The Dupps Co. 82 Pavia Process, Inc. 77 

in either upright or pendent style, they're Co. 2-3-4-5 EB, G. James Co. 14-15 The C. Schmidt Co, 67 
approved protection for both Ordinary and FD. 
is | 






Extra Hazard oc- 


cupancies — cost ..4. 4.. 1. |. , 
no more than old ° oem eds besdets bee: ts fe, machines and supplies, insulation, etc. 
_. <. ‘ 4 pa® a* ‘ ats de en a 


REFRIGERATION 





















1} 










style sprinklers. 3 ; MTV Tb Company Booth Company Booth Company Booth ane 
rae Buildice Co., Inc. 56-57 Howe Ice Machine Co. 78-79 Pure Carbonic Co., Div., Air vis 

: rhe . fo WY The Dow Chemical Co. 36 = International Sale Co., Inc. 44-45 Reduction Co,, Inc, 63-64 de 

c WO AP “HCT E. G. James Co. 14-15 in 

CORPORATION OF AMERICA - 

NGSTOWN OTHER EQUIPMENT Th 

Fo 


motors, boilers, control instruments, etc. 














est 
Company Booth Company Booth Company Booth or 
The V. D. Anderson Co. 43 E. G. James Co. 14-15 US Slicing Machine for 
i Cincinnati Butchers’ Supply, bee The C. Schmidt Co. 67 Co. 19-20-21-22 
0. -3-4- 


When inquiring check FP 9218 on handy form, pgs. 2-3 ; 






FOOD PROCESSINGE JUN 


i 












SANITATION & MAINTENANCE 


machinery, chemicals, clothing, and supplies 


Company Booth Company Booth 
The Dupps Co. 82 E. G. James Co. 14-15 
Koch Supplies, Inc. 102 Steelcote Mfg. Co. 96 
OTHER EXHIBITORS 

and those not classified at press time 
Company Booth Company Booth 
Advanced Engineering Corp. Kentmaster Mfg. Co., Inc. 58 
80-81 Ta Fiell Co. 54 

Atmos Corp. 18 George Leisenheimer Co., 

B. H. Bunn Co. 6 Inc. 109 
Gent Cotton Products Linker Mathines, lac 99-100 

0. 97 = glk de ali 
The French Oil Mill K. © Seelbach Co., Inc. . 
Machinery Co. 65 Tipper Tie, Inc. 62 


Iving Machinery Co., Inc. 40 H. G. Weber & Co., Inc. 103 


Temporary Permits 


(Continued from page 5) 


(6) The amount of any new ingredient to be 
added and of any ingredient required by the 
standard to be eliminated. If such new in- 
gredient is not a commonly known food in- 
gredient, a description of its properties and basis 
for concluding that it is not a poisonous or 
deleterious substance. 


(7) The purpose of effecting the variation. 


(8) A statement of how the variation is of 
potential advantage to consumers. 


(9) The labeling proposed to be used for the 
food so varying; the period during which the 
applicant desires to introduce such foods; the 
probable amount of food to be distributed; the 
areas of distribution and the place where the 
food will be manufactured. 


The Secretary may require that samples be fur- 
nished. If the Secretary approves the variation, 
a permit will be issued setting out the conditions, 
if any, on which the permit was granted. 


FDA need not prove rejected food 
is both decomposed and unfit 


Food containing decomposed tissue, even though 
not unfit for human consumption, may be seized 
and condemned by the Government under the pro- 
visions of the Food and Drug Act, according to a 
decision by the US Court of Appeals in New York 
in the case of US vs 449 Cases of Tomato Paste, 
dated April 22, 1954. 


The lower court had previously ruled that the 
Food and Drug Administration would have to 
establish both that the food included putrid, filthy, 
or decomposed matter and that the food was unfit 
for human consumption. 








(Continued on next page) 
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The Eriez Permanent Non-Electric Mag- 
netic Trap, one of many types of Eriez in- 
stallations, was designed for economical, 
efficient protection against the passage of 
tramp iron through pipelines carrying 
liquids and semi-liquids. The powerful 
magnetic alloy, Alnico V, makes the trap 
suitable even for pressurized lines. 

Fine ferrous objects and large iron scraps 
are pulled from the liquids and held by the 
Eriez permanent magnets, protecting the 
product from contamination, protecting 
pumps, screens, grinders, fillers, etc., from 
damage and protecting management against 
man-hour losses and production losses. 


The Eriez Pipeline Trap consists of a non- 
corroding metal housing and a specifically 
engineered magnet which is not affected by 
temperature. Cleaning is simply accom- 
plished by easily removing the face plate. 
This is the only maintenance. The Alnico V 
castings keep their power for a lifetime. 
There are no wires. No upkeep. The first cost 
is the last cost! The Eriez Trap is available 
with iron pipe threads or Sanitary threads 
in 2”, 2%”, 3”, and 4” pipeline sizes. 





NOW! FROM ERIEZ, PIONEERS OF MAG- 
NETIC EQUIPMENT... THE “MAGNALARM”, 
A MAGNETIC SEPARATOR WITH A BRAIN! 


Here is what the industry has been waiting for! The ‘‘Mag- 
nalarm’’, just develo by Eriez, is a permanent magnetic 
Separator with a built-in “‘brain’’ that signals you automati- 
cally when a predetermined amount of tramp iron is caught by 
the separator. The alarm signal can consist of a light going on 
... Or a bell ringing .. . or can shut down your machinery! 
Here is the maximum insurance against the danger presented 
when the separator is neglected by maintenance men. . . or is 
in a difficult ition ... Or catches an unforeseen amount of 
tramp iron, The problem posed by the fact that any magnet 
temporarily loses part of its ‘‘pull’’ when covered with tramp 
iron is now solved. The ‘“‘Magnalarm’’, with its ferrometer 
brain, tells you when your magnet reaches the minimum effi- 
ciency. You rest secure in the knowledge that your magnetic 
separator is always on guard . . . protecting you from an over- 
flow of tramp iron that can result in expensive fires, machinery 
damage and product contamination. The cost? Only a little 
more than a regular spagnetic separator. Simple to install. 
Write for the free bulletin. You'll agree on reading all the 
details that the ‘‘Magnalarm’’ is the most revolutionary for- 
ward step in magnets since Eriez introduced the non-electric 
permanent-type magnet! 


MAGNETS 








ee et eae oval) Meter ney 
ERIEZ MANUFACTURING COMPANY, 75F Magnet Drive, Erie, Pa. | 
Please send me the following bulletins: l 

Eriez Non-Electric Magnetic Pipeline Trap....... {J | 

Eriez Magnetic Separators for the Food Industry.. [] I 

General Catalogue. ........... 200s cece ceeees oO t 

Super Sweeper Bulletin. .............--+++++- 0 I 

Magnalarm Bulletin. .................- ear oO | 

I 

! 

Title j 


Super Sweeper keeps plant aisles, lots, etc. 








es 





RAMP IRON PULLED FROM | 
LIQUID-CARRYING PIPES | 
by ERIEZ Permanent Magnetic Traps 


Product Contamination, Machinery Damage 
and Production Tie-Ups Due to Loose Iron 
Stopped Automatically by Eriez Installations! 





Chocolate Protected Against Fine, Metal At Hooton 


Hooton Chocolate Company, well known mesh screen! This simple, inexpensive assur- 
chocolate manufacturer of Newark, N. J. ance against product contamination by iron 
provides positive and automatic quality con- of any size is an example being repeated by 
trol in a line carrying liquid chocolate by food and chemical processors across the 
installing an Eriez Magnetic Trap. The in- country. Not only product contamination but 
Stallation is able to remove ferrous particles | machinery damage and shut-downs caused by 
so small that they could pass through a 300 _—ilarger pieces of tramp iron are also avoided. 





free from nails, scraps 


Eriez Permanent Magnetic Super netic strengths. Manual or mechanical 
Sweeper removes dangerous tramp operation... and you can pull it, push 
iron from floors, parking lots, ware- it or suspend it. Write for free bulletin 
houses, etc. Four sizes in three mag- __ on this versatile trouble saver. 


Want more information? Free bulletins are yours for the asking ... 
Send along the handy inquiry coupon below for complete information. 





When inquiring check FP 9219 on handy form, pgs. 2-3 
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no problem if. 


you choose 


FLORASYNTH’S 
SYNTHAROME IMITATION 
; COFFEE FLAVOR me 
SRESINOL COFFEE 
PURE COFFEE : 
CONCENTRATES cris verits 


tet our Research Laboratories work with you fo develop the 
best COFFEE for your product at a Minimum cost for the 


Maximum result. @ 
















At A Remarkably Low Cost . . 























LABORATORIES, INC. 


CHICAGO 6 NEW YORK 62 LOS ANGELES 21 
Cincinnati 2 « Detroit « ~ « Dallas « Memphis « New Orleans 17 
St. Louis 2 © San Francisco « San Bernardino 
Florasynth Labs. (Canada Ltd.) « Montreal, Toronto, Vancouver, Winnipeg 
Productos y Laboratorios Florasynth, S.A. Mexico 11, DF. 



























LABORATORIES, INC. 
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MAPLEAROME 


Imitation 


mts 800 
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Ren AE: Flavor | 


Base 


HOAW14 $d33 
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“The Essence 
of Good Taste Pa 


... Produced mainly from 
materials of vegetable 
origin, this perfect Imita- 
tion Maple Flavor Base 
is a dependable repro- 
duction of the aroma of 
Maple Sap,. - 





N « KEEPS FLAVOR 































lorasynth’s Entrapped Powdered 
lavors keep the flavor characteristics 

» alive, so fresh... provide instant 
olubility in cold water... - complete 
ispersability within the mix... 
efinitely longer shelf-life. Available for 
ompt shipment in wide 

lavor selection... 





























CHICAGO G+ NEW YORK 62> LOS ANGELES 21 
Detroit 2 * Cincinnati 2 * Dallas 
Memphis * New Orleans 12 * St. Louis 2 

. §San Francisco 7 * San Bernardino 
Florasynth Labs. (Canada) Led. 
Montreal * Toronto * Vancouver ° Winnipeg 
Productos y Laboratorios Florasynth, S.A. 


smples available . . - of for your 
harticular requirement .. . upon 


quest... 
LORASYHTH 
BORATORIES, INC. «susie 


See ete Panaroma —— Booths 41 & 42 at the I. F. T. Meetin 
en inquiring check FP 9220 on handy form, pgs. 2-3 ° 


















food news & interpretations 


(Continued from preceding page) 


However the Court of Appeals held that th 
statute as written required proof either that f 
was filthy, putrid, or decomposed or was “othe: 
wise” unfit for food, prior to condemnation 7 


The argument was made that a literal applicati 

of the statute could lead to “unjustified harsh 
ness.’ However, the Court said that this problem 
was taken care of by the broad discretion area 
to the Department of Health, Education and Wel 
fare. It said: “Obviously Congress considere 
such administrative control a wiser course than 
the hedging of power by various theoretical : 
strictions, the negativing of which might be dif. 
cult of proof in a particular case.” 7 


= held that the right of seizure and cop. 
emnation was in no way impaired by the f 
that FDA approved the tomato paste the first tne 
it was tested. The Court rejected the argumen: 
= — had — burden of proof in rn 
empting to establish adulterati ri 

found the food usable. — 


Trichinosis group finds progress 
since 1952 meeting favorable 


Adequate enforcement of existing laws requiti 

the cooking of garbage fed to =m was uel 
members of the 1954 National Conference on Trich- 
inosis at Chicago recently. Adoption of measures 
which would stimulate better reporting of human 
trichnosis in all. areas of the US was also recom 
mended. Conference was composed of medical and 
veterinary doctors and scientists from both public 
and private organizations. 


A review of recommendations of the last conference 
in 1952, indicated that much progress has been made 
to date. Instead of only a few states with regulation 
concerning cooking of garbage fed to hogs, 41 states 
now have such regulations. Remaining states wer 
listed as Arkansas, California, New Jersey, New 
Mexico, North Dakota, Rhode Island, and Vermont 
Due credit was given to organizations, primarily 
concerned with vesicular exanthema disease in hogs. 
for adoption of legislation requiring cooking o 
garbage for hogs. 


The conference requested that the US Public Health 
Service repeat the random survey on human trichi- 
nosis which was carried out by that agency between 
1936 and 1941, in order to furnish up-to-date in- 
formation on the problem. 


A review of recominendations toward control of 
trichinosis at the 1952 meeting, and action toward 
these goals, were: 


Respective states should allow sale of garbage for 
- Slaughter only at federally inspected plants of 

plants having equivalent inspection. The Feder 

government has adopted this recommendation. 


No indemnity should be paid for losses from 
animal diseases at piggeries where raw garbage 
is fed (now adopted by Federal government and 
by most states). 


All garbage for hog feeding should be treated by 
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food news & interpretations | 


heating at least to 212°F for 30 minutes, and all 


















the piggeries should have approved cooking equip- | j 
food ment. This is basis of most current legislation. ¢ 
her. In addition, comparative value of feeding hogs | ‘ 

cooked garbage and raw garbage has been under- | i 
tion taken at Iowa State College, University of California, 4 
ish. and the Los Angeles Livestock Sanitary Board. ° ‘ . 
- | ANew D 
nted | ew isc eee 3 
= Hale amendment, simplifying FDA 
sa procedures, becomes law rT 9 4 
‘fi The Food and Drug Administration hailed the en- A New Va ve 4 
actment and signing into law of an amendment to 
the Food, Drug and Cosmetic Act, designed to 
fen simplify method for promulgating the standards. fl 
“. The amendment introduced by Rep. Hale (R-Me) af 
Ame ° 
vent was sponsored by the Food, Drug and Cosmetic 
* Section of the New York State Bar Association. 
or Parks M. Banta, General Counsel of the Depart- 
ment of Health, Education and Welfare said: “It 
will eliminate the time that had to be wasted on Crane No. 7 Brass Va Ives with 
non-controversial issues under the former require- : k h ie 
ments of the law. Under them every provision - 
of a food standard had to be based on evidence quic c ange composition disc 
recorded at formal hearings. Save time, trouble, and money by standardizing on these Crane 
Ss ithe nau gindadéhent dnw labésested mast quality 150-Pound Valves. Simple to service. No big inventory of 
ring has 30 days to file objections to se esvlitain a z replacement parts. Just a few extra disc holders...a supply of 
oan . : ; : : 

a proposed standard and request a public hearing, a 3 gio alary a vartaty of ae 
Kn which will be confined to the controversial issues. to : 
ures All concerned will have a full opportunity to a The composition disc takes most of the normal wear—stands 
nan fair hearing but none will have the needless ex- up well under ordinary usage—seats easily even on air and gas 
» pense of proving facts and supporting proposals ea — rr might prsepeapthases Sa nen 
an shout which everyone is in full a t. Th isc valves. en a leak shows up, make a “new” valve—wi 
blic right to judicial po oad ce provided by the Food, a new disc. Simply dismantle the union ring, lift out the trim- 

Drug and Cosmetic Act is retained.” ; mings, replace the disc holder assembly. Takes only a few min- 

is ieee ; utes. Save the disc holder you removed—use it with the next 
. The a —— under the Hale amendment replacement disc. 

- ents to ‘tia ; ee are et . Rugged construction throughout. Sturdy bonnet joint, well re- 
tes io - ane ° Fags > CHRMP HAGCALGs 90 86 inforced by heavy union ring—can be repeatedly dismantled and 
er A P ae cana be N = “e, % & swemenee. reassembled. Get better acquainted with the Crane No. 7 line 
_ a rn a abe ication by NCA for a change in the ... for steam, hot and cold water, air, oil, gas, gasoline, and 
* standard under the old law has been withdrawn. many other fluids. 
rily 
BS, No. 7 Globe 

of Permit sale of surplus butter Sizes Ye te 3-inch 

abroad for recombination 

th GLOBES, ANGLES, AND CHECKS Var 
re A new program for the use of butter or butterfat Ask for folder AD-1682R—contains full Ne. ee 
. in recombination with nonfat dry milk solids from facts on the No. 7 brass valve line and the i ~— 

; No. 27 Check 


companion No. 27 check. Your Crane Rep- 
resentative has a copy for you—or write 
direct to address below. 





US production for sale as liquid milk in approved 
friendly foreign countries has been announced. 
The butter will be offered by USDA on a com- 
of petitive bid basis. 


Specify No. 9 for Flanged Ends Sizes Ya to 3-inch 





d 
. Purchasers will either export the butter or an 
equal quantity of butterfat. Since the butter in THE BETTER QUALITY... BIGGER VALUE LINE ...IN BRASS, STEEL, IRON 
for USDA inventory contains salt, usually considered ‘ua 


4 undesirable for this process, the program permits 
7 the butter purchased from USDA to be marketed 
in domestic trade channels provided an equivalent 


om quantity of US produced butterfat is exported for CRANE CO., General Offices: 836 S. Michigan Ave., Chicago 5, Illinois 


recombination. : ; 
‘i CR Branches and Wholesalers Serving All Industrial Areas 





USDA said the process is being used successfully vo 
in Japan. The recombined product will be sold VALVES « FITTINGS «+ PIPE © PLUMBING 


(Continued on next page) 






HEATING 
When inquiring check FP 9221 on handy form, pgs. 2-3 4 UN 
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' ' (Continued from preceding page) 
& : , ‘ 
ry Steinless Steel commercially in approved countries. It cannot be 


sold to US Government agencies operating abroad, 

, @ however. Bids will be received every Monday and 

Valves _e Pumps apd Tubing see Thursday until further notice. Only bids on car. 

load lots (of 30,000 pounds approximately) will 
be considered. Sales will be at export prices. 








This is the second program offered by USDA for 
the use of butter in specified food programs. The 
other program provides for the domestic use of 
butter as a cocoa butter extender. So far 480,000 
pounds have been sold in this program, including 
90,000 pounds each to Nestle Co., Inc., and the 
Walter Baker Chocolate and Cocoa Division of 
General Foods Corporation. 














Miller pesticide bill 
approved by House 


The first of the chemical additive bills (HR 7125) 









Compare these fitting features... passed the House on April 5. It requires pesticide 
we manufacturers to apply to FDA for tolerances before 
FABRICATED FROM TOP QUALITY STAINLESS STEEL they can be used on raw fruits and vegetables. 
se FULL CORROSION RESISTANCE The bill introduced by Rep. A. L. Miller (R-Neb) 
was modified during the session to meet technical 
Be ALL FITTINGS MEET OR EXCEED 3A STANDARDS objections raised as to its provisions by USDA and 
ee FDA officials. A similar bill was introduced in the 
SWEEP CONSTRUCTION — FULL FLOW — Senate by Senator George D. Aiken (R-Vt). 
AD CAEVIEES The modified Miller bill briefly provides: 
ok CLEAN — SQUARE CUT ACME THREADS (1) Pesticides must be registered with USDA. 
& ACCURATE, SMOOTH FINISH BEVEL SEATS (2) FDA must establish tolerances within which 
residues are considered safe for human consump- 
we TRUE O.D. DIMENSIONS — POSITIVE ALIGNMENT tion. A tolerance of zero is permitted. 





(3) If the manufacturer thinks FDA action is un- 
fair, he may ask for the appointment of a special 

























These features are representative of the extra measure committee from the National Academy of Sciences 
. : which would make recommendations to FDA 
of quality you get when you standardize on TRI-CLOVER within a specified time limit. 
Stainless Steel Fittings, in sizes from 1” through 4", (4) Appeal to the US Court of Appeals is pro- 
for your sanitary lines. These same high standards of quality vided but there will be no new trials before the 


Court as suggested in the earlier versions. 


and performance apply equally well to the complete 
line of valves, pumps, tubing and specialties which 
Tri-Clover has furnished to the food, dairy, beverage 


and brewing industries for over thirty years. Candy Techaslegicts name Altkenis 


as Stroud Jordan award winner 


For one quality source of supply for a// your sanitary Justin J. Alikonis, research consultant for Paul F. 


line requirements, be sure to specify TRI-CLOVER. Beich Co., Bloomington, IIl., has been named re- 
cipient of the annual Stroud Jordan Award of 
the American Association of Candy Technologists. 
Award was made on basis of work by Alikonis in 
both fundamental and practical research, involving 
confectionery raw materials and processes which 


LADISH CoO. 





° - tse have resulted in more efficient production, im- 

Tn Clouer Division proved quality, and longer shelf-life. 

KENOSHA ‘WISCONSIN Alikonis has also been active in forums and sym- 
posiums on confectionery problems, and has vati- 
=. ously served the Army Quartermaster Corps, the 





National Confectioners’ Association, and_ the 


THE ¢ 
omplete LINE o1s4 AACT, of which he is currently president. 









yore ; 9 
When inquiring check FP 9222 on handy form, pgs. 2-3 (Continued on page 19) 
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Plan electrical operation to lower 
your food processing costs 


WESTINGHOUSE CAN HELP YOU BY... 
1. Engineering electric drives to boost quantity and quality 
2. Improving electrical system reliability 


Here, one man feels the electric pulse of an entire grain handling system moving 2000 
bushels of malt and other ingredients an hour. Manual handling costs are eliminated 
because Westinghouse electrical planning coordinates power for more efficient 
centralized operation. It is this ability to organize and engineer electricity that 
Westinghouse offers to solve your problems in lowering processing costs. When you 
call on Westinghouse, you call on a team of design, manufacturing and engineering 
specialists familiar with all the electrical apparatus needed to improve any step in 
your processing operation. 


For example, look at this bakery .. . 


Page 1 of 4 in this section 





Electric-eye remote contro! regi 
quantity and flow of products, ¥ 
limits are reached, it automatic 
issues warning to the operator, 


Centralized Westinghouse pushbutton 
controls, in water and dust-tight sta- 
tions, save time . .. man power in se- 
lecting, mixing, conveying materials. 
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4. Westinghouse power centers im- 5. With AB-I circuit breakers you mini- 6. Control centers for process m0 
prove service continuity and voltage reg- mize shutdown time three ways: First by centralize control in protected out-of! 
ulation. Standardized, low-voltage circuit not interrupting power on harmless over- way areas. They simplify interlockias 
breakers allow for economical expansion. loads. Second, by allowing you to restore process drives by coordinating ™ 
Dry-type construction makes the factory- power with a flip of the handle. Third, control in a single group easily set 
assembled unit lighter and safer. by preventing over or under fusing. by one man. 





Low cost, fluidized 
handling results from... 


Electrical system reliability and .. . 


A typical high production plant, this bakery operation must be 
assured continuous electric power from start to finished-wrapped 
loaf, A failure at any point means interruption of the whole cycle, 
loss of product, and operating costs skyrocket. 


Organizing power distribution into a network system, 
Westinghouse engineers answer the demand for service conti- 
nuity. Power is distributed at high voltage by dual feeders going 
to power centers (4) in load areas through the plant. Each power 
center transforms voltage to a secondary utilization level for the 


a load in its area. 

TRAVELING OVEN ° . . . 

— Serving continuity is assured by a secondary voltage tie circuit 

THUD Io that permits the plant load to divide among the power centers. 
Thus should trouble occur in one part, the load is picked up by 
the remaining power centers without service interruption. In ad- 
dition, this network arrangement enables you to extend the system 
in any direction, at any time, with minimum rewiring and pro- 
duction loss. 


Drives engineered to boost quantity and quality 


Centralized control and dependable Life-Line® “A” motors (7) and 
Westinghouse gearmotors (3) are engineered for dependable, 
continuous service necessary in a high production cycle. 
Westinghouse pushbutton stations (1), control panels and motor 
control centers (6) are highly flexible for location at the center of 
any operating area. 

Intelligence from remote control and electric eye devices (3) can 
be fed into these operating centers to automatically indicate and 
operate any sequence of motors. Life-Linestarters can provide up 
to three interlocks for a maximum of sequencing operations. In- 
terlocking also prevents jam ups in case of overloads or equip- 
ment failure. 


The four-way seal, pre-lubricated bearing assembly of the new 
Life-Line “A” motor is another important answer to insuring 
continuous service. Sealed and pre-lubricated at the factory, these 
bearings eliminate the cost of greasing maintenance. Dust, dirt, 
and moisture are sealed out so that bearings are never contami- 
nated; grease can never leak out; sanitation is improved. 


you CAN BE SURE...1F ITS 


cess m0 life-line “A” motor. Bondar insu- ‘ ' 7 & 
| out-of has high thermal resistance, a life ex- estin house 
rlockins GY Of more than 3 times conventional J 
ring OGMOns. Bondite impregnating varnish is 
ily serve teinforced to resist vapor, oil and 


‘als. New, 4-way sealed pre-lubricated 
5 Cuts maintenance costs. 


Next page, add a working partner 
from design through installation .. . 





How Westinghouse field engineering helps mee 
your need for low-cost operation 


Application engineers speed equipment instal- 
lation time, eliminate problems right from the 
start. They work with your staff, help match the 
correct electrical apparatus to the job. They not 
only install Westinghouse equipment, but test it 


to assure proper operation. 


Manufacturing and Repair Plants — 38 large 
and well-equipped Westinghouse apparatus re- 
pair shops are available to you for maintenance 
jobs on all types of electrical equipment. These 
shops are spotted in key areas to provide factory- 
type repairs at a local level. 


Back-up spare parts inventory—Westinghouse 
Renewal Parts Warehouses are located in 31 con- In planning, you get the services of 56 Westinghouse Field Engi. 
venient cities. They’re open 24 hours a day. You neering Offices—a nationwide network of engineering, consul 


get genuine replacement parts fast. tation and application assistance. 


For further details your Westinghouse repre- 
sentative will be glad to answer any questions 
you may have concerning information in this sec- 
tion and get you a copy of any of the literature 
listed below, or write Westinghouse Electric Cor- 
poration, 3 Gateway Center, P. O. Box 868, Pitts- 
burgh 30, Pennsylvania. 


Bus Duct 

AB-I Circuit Breaker 

Dry-Type Transformers ... 
Control Centers 

Hi-Voltage, Metal-Clad Switchgear 
Low-Voltage Switchgear 

The New Life-Line “A” Motor 
Life-Line Gearmotors 
Life-Linestarter 


, In servicing equipment that cannot easily be moved, Westiss 
Complete Industrial Control house engineers get to your plant quickly for inspection, # 


Speed Reducers justments, or on-the-spot repairs. 


you CAN BE SURE...IF ws Westinghouse 























food news & interpretations 


(Continued from page 14) 


‘ Simplified half-gal ice cream 
recommendations now ready 


Simplified Practice Recommendation is now avail- 
able for half-gallon rectangular ice cream con- 
tainers. ‘The recommendation provides dimen- 
sions for No. 1 squat and No. 2 rectangular 
containers. It was published by the Office of 
Technical Services, Commerce Department, after 
studies made by a joint Committee of the Inter- 
national Association of Ice Cream Manufacturers 
and the Paraffined Carton Association in coopera- 
| tion with the Bureau of Standards. 


Printed copies of Simplified Practice Recommen- 
dation No. R252-54 may be obtained from the 
| Superintendent of Documents, Washington 25, 
t é for 10 cents each. 


USDA Grade Standards 


Checklist of new or proposed grade standards issued by 
| USDA follows. Except where noted, completed texts can 
> be secured from USDA, Fruit and Vegetable Branch, Proc- 
essed Division, Washington 25, D.C. 


Apples, Frozen: Revision effective May 17, 1954, elimi- 
nates style “rings’’, not now packed in commercial quan- 
tities. Damaged units redefined. New tolerances provided. 
Revised standards provide for more similarity with those 
of canned apples of comparable quality. 


Field Engi. 
ng, consul: 


Corn, Green: Revision effective May 18, includes addition 
of US No. 2 grade and several new definitions for various 
grade factors. Other definitions reworded. Stricter re- 
quirements with regard to the proportion of well-developed 
| kernels on the ears for US Fancy grade as originally pro- 
_ posed in January not included. Filling requirements for 
| both US Fancy and US No. 1 grades will remain the same 
_ as those in effect since 1950. 


| Vegetables, Frozen Mixed: Revision effective May 24 
| provides third grade, Grade C or Standard. Color of 
' lima beans in mixture is defined for each grade in specific 
| Percentages of beans. Requirements for defects and char- 
| acters have been changed slightly in Grades A and B and 
| Mew requirements incorporated for Grade C. 


- Whey, Dry: Proposed standards requested by cheese in- 

, are based on (1) alkalinity of ash; (2) bacterial 
estimate; (3) butterfat content; (4) moisture content; 
| (5) solubility index; and (6) titratable acidity. 


a 


FDA Standards 
' List of foods for which standards have been established 


: are available from Food and Drug Administration, Wash- 
ington 25, D.C. 


Packs, Experimental: FDA provides rules which permit 
the granting of temporary permits for interstate shipments 
Of experimental packs of food varying from the require- 
ments of definitions and standards of identity. 


Vegetables, Canned: FDA reprints are available on defi- 
nitions and standards of identity, quality, and fill of con- 
tainer for canned vegetables and tomato products promul- 
gated under the Food, Drug and Cosmetic Act. 


For more information on product at left, 
specify FP 9223 . . . see information request 
between pages 2-3. 
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you can depend on DOW CHEMICALS 


DOW 
PROPYLENE 
GLYCOL, U.S.P, 


the highly 


versatile solvent 
for your flavors 
and extracts... 


. . » gaining wide acceptance for its 
solvent efficiency and economy over 
a broader range of materials. 


Big reason for the success of Dow propylene 
glycol, U.S.P., in the food field is its high 
degree of solvent action over the broad range 
of flavoring raw materials required today. By 
utilizing these advantages in your operation, 
you will undoubtedly gain still another advan- 


tage—economy in manufacture. 


Food colors have also been improved by propy- 
lene glycol with only slight alterations in basic 
formulations. Emulsified flavors benefit from 
the very effective wetting action of propylene 
glycol which gives increased stability to the 


emulsions formed. 


For an answer to the big question—‘‘How can 
Dow propylene glycol, U.S.P., improve my 
product?”’—send for a free sample and infor- 
mation on its properties. THE DOW CHEMICAL 
company, Midland, Michigan, Dept. OC 828F. 


When inquiring check FP 9224 on handy form, pgs. 2-3 
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Use of stabilized ferment mixture eliminates the sponge operation, 
yet does not require extensive new equipment in a 


short cut to 


In most bakeries, yeast-raised bread and rolls are 
made by the sponge-dough nape This method 
however, tequires considerable labor as well as a 
spongé fermentation period of 4 to 6 hours. This 
‘sponge operation is eliminated in the recently an- 
nounced ADMI Stable Ferment Process. 


Since the first’ of the year the Central Grocer’s 
Baking Company of Montevideo, Minnesota, has 
been: producing practically all of their bread by this 
ADMI ‘process. The finished loaf is uniform 
with respect to volume, symmetry, break-and- 
shred, and crust color. The interior has a soft, 
well-developed texture. It has a pleasing flavor 
and appetizing aroma. Shelf-life is comparable to 


~ 


bread making 


that of bread produced by conventional methods. 


A second commercial installation using the ADMI 
process is at the Holsum Baking Company in Gas- 
tonia, North Carolina. : 


Replacement of the sponge operation eliminates 
the fermentation rooms. New process, however. 
still uses conventional dough mixers in a batch 
mixing step and in this respect differs from the 
various continuous bread making processes. 
Method is relatively simple to install by the aver- 
age baker and does not require a sizable initial 
investment in machines. 


The new equipment needed is neither extensive 


traveling Oven 


Model floor diagram showing space (colored area) 

saved by installation of ADMI Stable Ferment Process. 

In some bakeries this space saving may be as much 
as 30% of the total 


nor of special design. Stainless steel jacketed 
tanks, of the type used in the dairy industry, are 
recommended. For most bakeries, it would be 
most practical to use 1000 gal capacity tanks 
equipped with agitators and controls for heating 
and cooling. By use of the jacket, it is possible 
to control the temperature of the ferment which 
is important. The agitators are essential since 
some of the material in the ferment is in suspen- 
sion and would otherwise settle out. 


Also required is a sanitary pump for recirculating 
the ferment and for transfering to the dough 
mixer. A standard water meter is used to measure 
the flow. 


Only natural ingredients 


ADMI Stable Frement is a homogeneous mixture 
containing water, yeast, yeast food, malt, salt, 
sugar, and nonfat dry milk solids. This stabilized 
ferment and resulting doughs contain only natural 
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Baker Glen Gudmastad, Central Grocer's Bak- 
ing Co., is adding dry ingredients to ferment 
mixing tank. In this first commercial installa- 
tion a rectangular, jacketed mixing tank was 
used. Shown below is Cherry-Burrell's 1000 
gal round processor to be installed at the 
Holsum Bakery in Gastonia, N. C. 





fermentation products. No chemical additives 
are introduced. 


A specific amount of water is metered into a , 


stainless steel tank, equipped with agitators and 
recirculation system. Remaining ingredients are 
added to the suction side of the recirculation pump 
while it is in operation (see photo). The ferment 
is held under agitation at 95 to 100°F for 6 hrs. 
It is cooled between 60 to 70°F; then ready for use. 


The ferment will remain stable with respect to its 
bread making properties for at least 36 hours. 
Since it is stable, enough of the ferment for the 
entire day's production may be prepared at one 
time without dangering quality. 


(Continued on page 27) 
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Shell Chemical is a convenient, dependable source for 
glycerine, offering the highest purity product available. 
Expanded facilities make Shell Chemical one of the 
nation’s leading suppliers of glycerine...in any quantity 
from a drum to a tank car. 


Dh PPE PLP, OL OR. SS 


Your Shell Chemical representative will gladly give 
you the specifications of this high-quality glycerine. 


SHELL CHEMICAL CORPORATION 
CHEMICAL PARTNER OF INDUSTRY AND AGRICULTURE 


Eastern Division: 380 Madison Avenue, New York 17 + Western Division: 100 Bush Street, San Francisco 6 
Atlanta: + Boston + Chicago + Cleveland + Detroit + Houston + Los Angeles - Newark + St. Lovis 
IN CANADA: Chemical Division, Shell Oil Company of Canada, Limited - Montreal + Torente + Vancouver 

















When inquiring check FP 9225 on handy form, pgs. 2-3 
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DAY engineered dust control includes 
lant survey, system layout, strategic 
ocation of equipment and efficient 

installation. These factors and many 











DUST CONTROL 
ENGINEERING 
IS IMPORTANT! 


‘ new solutions 


of processing problems 


Single evaporator concentrates fruit juices, also 

cooks heavier preserve products and glaces. 

Tangential input of juice to vacuum pan adapts 

it to semi-continuous operation and results in : 


increased production, versatility 
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more are included in DAY’S —_ ie 
neered dust control to assure you the a 
utmost in effectiveness and over-all 
eee 2 Fa eo : vacuum were investigated. If a regular juice = 
engsneerea Gust control is backe evaporator was installed, Cranguyma 
by a program of constant research for WHAM F. FIZ, Plant manager, ne coculiad k: daneaes Soin hy 
greater equipment and system effi- Cranguyma Farms Products hei ‘en é frui Fi . foie | peo 
ciency. For example, DAY engineers as told to FP Staff their glacé fruit and other fruit products, 
achieved an important acipencoment —- sepinteareil i On the eigen “obo . Conventional 
in dust filter efficiency with the de- : eatin vacuum pan for the job of juice concen- 
velopment of DAY’S patented SELF. Photo ent vie tok te: oa Problem: Concentrating cranberry juice _ tration involved several inefficiencies, such 
ADJUSTING BLOW RINGS for the ‘are located at the Groton, Conn. plant. DAY'S from 10% soluble solids to 40% solids as the difficulty of adding juice during 
DAY “AC” (Hersey Type) Dust “a Reverse Jet Cleaning permits the use of a better range can be accomplished by either at- juice, only 125 lb of 40° Brix concentrate 
ter. These blow aa . Sa cee ei cot compat a foh which coptures even mospheric or vacuum methods. Vacuum concentration with the possibility of in- 
a. See Te Eee . : evaporation is the more desirable, since troduction of air, and undesirable foaming 
changes in temperature, pressure, : ; 
moisture conditions, etc. They assure evaporation —_ are apes and “1g a and entrainment loss. 
perfect cleaning air contact. roe ide. degrad ae 3 f nn Addition of fresh juice during batch proc- 
essing would be desirable, since only a . Se 
5 Important DAY Advantages essences and natural sugars. portion of the original batch volume is 7 
T DAY'S continuous Reverse Jet Clean- When Cranguyma Farms Products of discharged as concentrate. For instance, f; 
- —_— ed = < eee Long Beach, Wash., decided to market a _ starting with a 500 lb charge of 10° Brix ir 
~ cel ae aoe 99.99-+% en, portion of their crop as a juice concen- _ juice, only 125 lb of 40° Brix concentrate ‘ 
° . «f trate, various methods of concentrating by would be obtained for each run. sk 
2 Constant air volumes are maintained. : 
3 Continuous, automatic operation with- 
out the necessity of shutting down any 
section for cleaning. L 
4 Air-to-cloth ratios to as high as 20to 1. : 
5 Self-Adjusting Blow Rings assure per- p 
fect reverse air to cloth contact. Two of the eleven DAY “AC” Dust Filters used by at 
Pillsbury Mills, Inc. The filters shown are in the 
Write For New Bulletin cake mix plant at Hamilton, Ohio. Space and © 
headroom were at a premium in this modern, one ce 
If you have a dust control problem, story plant and the dust control equipment was 
whether it involves @ complete system Or placed to consume a minimum amount of space. R 
a single unit, your inquiry is invited. Leading millers and food processors recommend 8 
WRITE FOR BULLETIN 528-R. DAY for dust control engineering. or 
01 
T 
The DAY Company i 
848 Third Ave. N.E., Minneapolis 13, Minn. : 
IN CANADA: P. O. Box 70S, Ft. William, Ontario J 
anch Plants: Buffalo, Fort Worth, Toronto, Ontario D 
Representatives in Principal Cities a 
fe 
at 
fc 
B 
b: 
DAY “AC” Dust Filter installation, Lapp Insulator T 
Company, LeRoy, New York. The company re- ye 
VIA YWaA LSONTARGL ports—"most of our dust is very fine and varies Vi 
in size from | micron to 25 microns. The DAY Dust ja 
, Filter solved our dust problem”. DAY "AC" Filters 
consistently provide filtering efficiencies up to T 
wn se ies Fruit spread cooker modified for juice concentration is shown here in plant of Cranguyma Farms 
en inquiring chec 9226 on han orm, pgs. 2- ; 
“y & y P& 3 JUD 
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Arrow No. | points to tangential input pipe, a mod- 
ification which allows handling of variety of products 
in one unit. A condensate recovery system (arrow 
No. 2), was added to investigate cranberry essence 
stripping. Evaporated vapors enter at top, go through 
baffled chamber cooled by 55° F water. Moisture, 
carrying volatile flavor essences, condenses on walls, 
is removed through bottom 


» Solution: A modification of a stock design 
vacuum fruit spread cooker was built by the manu- 
facturer for Cranguyma Farms Products. Juice is 
introduced into the pan through a tangential input, 
rather than through the bottom. This method 
shoots the incoming stream into the vessel at a 
tangent, so that liquid falls to the surface of the 
contents, promoting liquid vapor separation. 


Liquid is under pressure, and as stream enters the 
vacuum, the liquid is atomized and considerable 
flashing effect is achieved. Main effect, however, 
is to allow input of juice during batch evaporation, 
and recirculation through a shell and tube heat 
exchanger to replace heat lost during evaporative 
cooling process. 


Results: By adding fresh juice during course of 
8 hr cooking process, 6058 lb of juice can be 
cooked per batch, in a pan which holds 1730 Ib of 
original charge, when concentrating to 35° Brix. 
Thus, semi-continuous operation is possible within 
the batch operation. Operating vacuum from a 
Nash pump is 2714”, juice temp 110-120°F. Steam 
jacket temp is 180°F. 


Design also promotes versatile operation — not 
only will evaporator concentrate juices having low 
soluble solids effectively, but same unit can be used 
for products of heavy consistencies such as jams 
and preserves. At Cranguyma the pan is also used 
for glacé preparation of whole cranberries. 


Both steam efficiency and sanitation are facilitated 
by jacketing the liquid vessel with steam coils. 
There are four sets of these coils surrounding the 
Juice section of the pan, and each set can be indi- 
vidually controlled. The coils themselves are 
jacketed with stainless steel. 


Thus, there are no internal coils to contact liquid 
ditectly, which would pose problems of clean-up. 


(Continued on next page) 
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“Naturally,” 
Food 
Sells 
Better... 


Staley’s 99+% Pure Monosodium Glutamate 


A. E. Staley Manufacturing Co., Decatur, 


When You Sell 
NATURAL FRESH FLAVOR 


intensified by Loy 


ZEST brings out the true 
garden-fresh flavor that nature 
put into your vegetables... 
prevents the gradual “‘flavor- 
fading”? that may be robbing 
your brand of profit-making 
taste appeal. Step up quality 
with fuller flavor. Add ZEST, 
Staley’s 99+% pure mono- 
sodium glutamate, to your 
canned and frozen vegetables, 
soups, fish, stews, poultry... 
and scores of other foods. 
ZEST intensifies natural 


PSS 8 OR a a a ee oe ee mee 


flavors. 
Name 
Address 
2 


Mail this coupon for the complete ZEST story. 


‘A. E. Staley Mfg. Co. 
Dept. FP-6, Decatur, Illinois 


Gentlemen: Send me all the facts about ZEST — 
the amazing seasoning that boosts natural food 


Illinois eS tt ee 


flavor already in your foods 
without adding flavor, aroma 
or color of its own. Freezing 
reduces the level of amino 
acids. ZEST restores this loss, 
ZEST is effective in tiny 


amounts either before, during . 


or after processing. After using 
ZEST, food processors in- 
stantly notice a marked flavor 
improvement. Write today for 
all the details about the sea- 
soning that makes foods sell 
better! 


Zone Be tian 


he ee es ee ee ee od 


When inquiring check FP 9227 on handy form, pgs. 2-3 
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new solutions of processing problems 


































First ALL NEW Pipe insulation in 60 years: 


resilient, snaps on... 


Cranberry concentrate, and other fruit products such 
as the ice cream and sherbet base, are marketed in 
No. 10 cans and gallon jars for use by dairies, by 


MCP Me hy ae CO bakers, and preserve makers 


(Continued from preceding page) 

Since each set of pipes is continuously swept with’ 
steam, there is no problem of trapping non-con- 
densible gases in portions of the jacket, with re- 
sultant heating area loss. This jacketing feature is 
standard with both the Cranguyma model and 
manufacturer's standard line. 





An early foaming problem with the cranberry juice 
was licked in an unconventional manner — it was 











found that by applying full heat to the upper bank for 
of steam coils, foaming completely subsided. This Wen 
Cea ee La superior in thermal efficiency . . . ERS ON experience is opposite to that for other products, Food 
such as milk, where heat is frequently applied at tired 

the lower portions of the charge for foam control. nuts 
opera 
Essence Recovery Added for tl 
Complete essence recovery was provided so that it filled 
is possible to fractionate the first 5 to 8% of batch effici 
G-b vitratine pipe insulation per oe Rae sen Te 

eee eee molded pipe inoul ston of § ine gions fibers. In Cckemstted btarnal shell and tube surface con- H 
every sense, it is the first all-new pipe insulation since the turn of ee Oe ee eee —_ 
the century—ideal for hot or cold lines, for plant maintenance or Ok coud y the § 
new construction. f a Roth condensate pump. inp 
- ; Mojonnier vacuum fruit spread cooker, includin an 
To the many advantages you see illustrated here that make it ie modifications, is ee by Mojo few s 

far easier to ship, stock, and apply, you can add economy. For this nier Bros. Co., Dept. FP, 4601 W Ohio St., Chi- Im 
new pipe insulation costs no more than other insulations—and cago 44, Ill. .. . of for more information check bok 
actual applications reflect savings up to 50%! FP 9229 on handy form, pages 2 and 3.) ing : 
Seeing is believing. Write today and you will receive samples from 
and complete information by return mail. retort 
as ne 
of a. 

A company name and address... it is 
GUSTIN-BACON MANUFACTURING CO. at the end of each editorial article makes it easy Idea i 
214 W. 10th St., Kansas City, Mo. for you to [owen on process-improving ideas (Reve 
: you read about in these columns ... saves you Manut 
NewYork @ Chicago © Philadelphia @ Sanfrancisco @ LosAngeles @ Houston © Tulsa time. Write direct or use the handy Reader Dept. 
Dallas @ Detroit © St.Louis Service slip. * ae 
THE EpITORS form, 






When inquiring check FP 9228 on handy form, pgs. 2-3 
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new solutions 


Here's a plant tip... 


quick-opener 
for retort doors 


No more banging, hammering on retort doors. This 

pneumatic impact wrench, which suspends from travel- 

ing cam balancer when not being used, quickly runs 
door spanner nuts tight, or spins them free 


Formerly: 


Wendell J. Stratton, V.P. in charge of Perk Dog 
Food Co., West Coast Div. at Los Angeles, got 
tired of seeing his operator banging the big spanner 
nuts each time a retort was opened or closed. This 
operation was damaging to the retort, and wearying 
for the operator. And the few minutes it took was 
accumulative throughout the day—meant that hot 
filled cans stood longer before retorting and lowered 
efficient use of retorts. 


Now: 


Hexagonal 234” nuts were welded onto center of 
the spanner-screws. Operator swings a pneumatic 
impact wrench down from an overhead traveling 
balancer, and loosens or tightens wing nuts in a 
few seconds, at the touch of a trigger. 


Impact wrench is reversible, so that it is used for 
both tightening doors before cooking, and loosen- 
ing them after the cook. Wrench is suspended 
from a cam-type balancer which travels over each 
tetort on an overhead wire, and brought into place 
as needed. Wrench is counter-balanced by means 
of a cam balancer, so that when it is not in use, 
it is raised above head height, out of the way. 
Idea is also adaptable to vertical retorts. 


(Reversible impact wrench and cam balancer are 
manufactured by Chicago Pneumatic Tool Co., 
Dept. FP, 6 E. 44th St., New York 17, N. Y.... 
or for more information check FP 9230 on handy 
form, pages 2 and 3.) 
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out of the mouth of a pump... 


Suppose a pump could “spill its 
works” . . . tell you how it was made 
. speak of the design, material, 
workmanship that went into its 
being . . . then you could know... 
and buy with confidence. 
Because after all, pumps do look 
very much alike. How, then, to tell 
which make is best for you. Reputa- 


tion is one way, performance another. 

And, on both counts, Fairbanks- 
Morse pumps stand out. Don’t 
take our word for it. Check with 
Fairbanks-Morse users. We’ll stand 
by their verdict. For Fairbanks- 
Morse has only one standard . . . qual- 
ity... the quality that means depend- 
ability, service, low maintenance, all 


/ 


those important points that you 
want in the pumps you buy. 

To get these advantages in your 
pumps, rely on the world’s largest 
manufacturer of a complete pump 
line. See your nearest Fairbanks- 
Morse Branch, pump dealer, or 
write Fairbanks, Morse & Co., 
600 S. Michigan Ave., Chicago 5, III. 


FAIRBANKS-MORSE 


a name worth remembering when you want the best 


PUMPS © SCALES © DIESEL LOCOMOTIVES AND ENGINES ¢ ELECTRICAL MACHINERY ¢ RAIL CARS ¢ HOME WATER SERVICE EQUIPMENT © FARM MACHINERY «© MAGNETOS 


When inquiring check FP 9231 on handy form, pgs. 2-3 
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new solutions of processing problems 


Fondant cooking equipment equipped with 
quick-acting impulse steam trap (arrow) 


Ashers Candy Company cuts 
cooking time 50 percent 


Quick acting traps increase plant 
capacity, permit 6% fuel savings 


Problem: Ashers Candy Company in Philadel- 
phis encountered difficulty from slow and balky 
ettle performance in cooking fondants, starch 
candy, and bon bons. Plant capacity was unsatis- 
factory and quality of products was impaired by 
slow cooking. 


Solution: Cause for slow cooking was traced to 


Impulse steam trap (arrow) on candy kettle 
at Ashers Candy Company 
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Got YOUR copy yet = 


yy 


..- it’s yours for the asking! 


Get the facts—all of then—about Sucaryt and the booming market 
for non-fattening soft drinks and foods! This new, informative 
booklet tells you how Sucary1, the sensational non-caloric 
sweetener, can be used in your product... how Sucaryt will 
enable you to make the most of the fastest growing field in the 
beverage and food industries. It tells how SucARYL was developed ... 
how it was tested . . . plus all technical data! It’s required reading 


for anyone who wants to know all the answers about the biggest 


Abbott 
2 


MAIL THIS COUPON TODAY FOR YOUR FREE COPY! 


business opportunity that’s come along in years. If 


that means you, send for this free booklet today! 





Chemical Sales Division, Dept. FP 
AsBsBoTtt LABORATORIES 
Nort Cuicaco, [Lino 





Please rush a free copy of “Making the Most 
of the Dietetic Market—with Sucaryv”’ to: 


. FIRM: 
STREET: 
Yt ceepeereerinetitiminntne OR cee EEATS 


ATT’N: 


When inquiring check FP 9232 on handy form, pgs. 2-3 











new solutions of processing problems 


inadequate discharging of air and condensate from 
jacketed kettles. Impulse traps, designed to open 
quickly and discharge air and condensate rapidly 
and completely, were installed . 


Results: Cooking times were reduced 25 to 
50%, increasing plant capacity and improving 
product quality. In addition, savings in fuel 
equivalent to 6% are reported as a result of more 
efficient steam utilization. 


(Impulse steam traps are manufactured by Yarnall- 
Waring Company, Dept. FP, Chestnut Hill, Phila- 
delphia, Pa. . . . or for more information check 
FP 9233 on handy form, pages 2 and 3.) 


Bread Making 


(Continued from page 21) 


When ready for use, a portion of the ferment is 
metered into the flour in a standard dough mixer, 
using any standard water meter for this purpose 
(see photo). Since full requirements of yeast, 
yeast food, and sugar are not present in the fer- 
ment, additional amounts are introduced into the 
doughs. Shortening is also added at the dough 
mixing stage. Enrichment tablet may be added 
either to the ferment or to the dough. 


After mixing, the behavior of the doughs is com- 
parable to that of doughs made with a sponge, 
and the doughs are processed in standard bakery 
equipment, following conventional production 
procedures. 


Advantages to bakers 


Setting sponges involves multiple handling of a 
ae volume of ingredients—elimination 
of sponges therefore effects a significant saving. 
Space ordinarily allotted for fermentation rooms 
can be used for other purposes. Ferment for a 
full day’s production of yeast-raised products may 
be prepared at one time. Any excess of ferment 
may be safely stored ready for use on the follow- 
ing day. 

In eliminating the sponge operation, troublesome 
variations which often occur in the sponge are 
also eliminated. The use of closer, automatic con- 
trols throughout the mixing, heating, and cooling 
cycles further assures uniformity of production 
throughout the day. Flexibility of the process 
allows the baker to modify characteristics of the 
bread by making formulary adjustments at the 
dough stage. 


So far as economies are concerned, exact figures 
must necessarily depend on conditions in in- 
dividual plants, but even a hasty glance points to 
savings of Ene equipment, maintenance, power, 
time—and all of these mean money saved. 


(ADMI Stable Ferment Process is a development 
of the American Dry Milk Institute, Dept. FP, 221 
N. LaSalle St., Chicago 1, Ill... . or for more 
information check FP 9234 on handy form, pages 
2 and 3.) 
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food 
ingredients 


Operator (right) filling 

hopper of Stokes pel- 

letizer at Chefway. Note 

coating machine at far 

right. Left photo shows 

overall view of pellet- 
ing operation 


Vending machine dispenses anyone of ten freshly 
made hot beverages and soups with the aid of 


coated pelletized 


ingredients 


H. A. MATTICE, 
Production Engineer 
Chefway Incorporated 
As reported by FP staff 


Problem: Vending machines for hot beverages 
must be able to supply each customer with the 
drink he wants, the way he wants it. Considering 
coffee alone: some want it black, some black with 
sugar, some unsweetened with cream, and some 
want both sugar and cream. A few want a double 
dose of sugar in one of these combinations. Most 
coffee drinkers want it freshly prepared and steam- 
ing hot. This means six possible combinations on 
coffee alone. If one is to also serve hot tea, hot 
chocolate, and two hot clear soups the machine 
must be able to dispense 12 different beverages, 
all freshly made and piping hot. 


Solution: By pelleting the various ingredients, 
and designing the vending machine to crush and 
combine the pellets with hot water, Chefway has 
a single machine able to cater to all the individual 
taste preferences listed above. To obtain top 
quality ingredients they go to Maxwell House for 
powdered coffee, Hershey for chocolate powder, 
Standard Brands for soluble tea powder, M & R 
Dietetic for powdered cream, C & H for granu- 
lated sugar, Lipton for powdered chicken soup, 
and Wyler for powdered Peet boullion. 


Pellets are placed on trays after being given a pro- With these ingredients, they combine sufficient Steam haze in this “torture” room is a result of high 
tective coating, and excess moisture is removed in water to permit pelletizing, mixing these ingredi- humidity to which pellets and vending machines are 
the drying room ents in a John Day mixing device. The powders subjected in routine tests 
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are then pelletized and spread on trays and dried 
in an air blast dryer at 110°F. They are then 
transferred to a coating machine to protect them 
Tam after the moisture is removed. The best coating 
~s for each specific product is determined by testing 
liets in a “torture” chamber (shown in photo) 
at a temperature of 115°F with 90% relative 
humidity. Coating materials include simple syrup, 
mannitol, stearic acid and other ingredients. 





After packaging in one pound polyethylene bags, 
7 24 are placed in each shipping carton. 


Results: The —_ produced in this manner 
make it possible for the vending machines to pre- 
pare each beverage as it is dispensed. An auto- 
i water heater in the base of the vending 
“machine maintains a supply of water at 190°F. 
On the upper left of the machine is the six-tube 
dispenser for heat-resistant Dixie paper cups. In 
center top is the eight compartment pellet hopper. 





Neat orderly arrangment and sanitary construction of 
vending mechanism is shown in this view of interior 


When a customer dials his desired beverage and 
inserts ten cents, the mechanism automatically 

(let us say) one coffee pellet, one cream 
and one sugar pellet. These pellets drop 
into the mixer (center) which is a modification 
of a centrifugal pump, together with hot water. 
The hot water and crushed pellets are mixed and 
delivered into the cup. The water cycle is so 
timed to the crusher that hot water flows for 
approx 2 sec following the last pellet into the 
ctusher thus thoroughly washing out the crusher 


assuring no “carry-over” of one type drink to 
the next one. 4 YP 


Thanks to the pretesting of the pellets and ma- 


(Continued on next page) 
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Our 155th Year of Service 





food industry... 


The D&O World of Flavor comes to you through the 
courtesy of international markets, the D&O Flavor 


and Product Development Laboratories and the Annual 


Meeting of the Institute of Food Technologists in 

Los Angeles, June 27-30. See how a single spice 

or herb can be prepared in seven different forms 
for specific flavoring application. See and test the 
differences. between the Essential Oil, Oleoresin, 
Spiceolate, Spisoresin, Dry Soluble Seasoning, 
Concentrate and Synthetic Compound of a specific 
natural product. Visit the D&O Booth, #7 and #8, for 
your tour of, “A World of Flavor”. 


DODGE & OLCOTT, INC. 


180 Varick Street * New York 14, N. Y. 


Sales Offices in principal cities 


ESSENTIAL OILS * AROMATIC CHEMICALS + PERFUME BASES * FLAVOR BASES * DRY SOLUBLE SEASONINGS 


When inquiring check FP 9235 on handy form, pgs. 2-3 





Brought from the far corners 
of the earth... processed into 
specific forms required by all 
the varied segments of the 
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PURITY NCS 


A New Starch Thickener Reduces Weeping or Separating 


pack corn today 


CREAM STYLE 


ship tomorrow 


PURITY NCS for cream style corn reduces 
weeping or separating during long shelf life. 
The consistency changes very little even after 
six months’ storage. 


PURITY NCS cooks at a higher temperature 
than regular corn starch. It gelatinizes only 
partially in the kettle. Complete cooking takes 
place on retorting with little breakdown. It 





offers” unusual resistance to retrogradation 
when stored at normal temperatures. 

All of which means that the corn you 
pack today may be shipped tomorrow .. . 
at considerable rehandling and inventory 


savings to you! 


PURITY NCS is also ideal for soups, sauces 
and gravies. 





STARCH PRODUCTS 





Address: 270 Madison Ave., New York 16 
3641 S. Washtenaw AV., Chicago 32 « 735 Battery St., San Francisco 11 ¢ Boston Philadelphia * Atlanta * Houston * Indianapolis « and other principal cities. 


CLEARJEL® is a modern stabilizer with an 
old fashioned way with canned fruit pie 
fillings. There is no interfering with na- 
ture. Sun ripened fruit colors sparkle” in 
clear, smooth, creamy textured fruit juices. 
Fruit flavors have orchard freshness. 





For Canned Fruit Pie Fillings 


CLARITY - STABILITY 





We'd like to talk with you about: 

(1 PURITY NCS for cream style corn 

(1) CLEARJEL for canned fruit pie fillings 
(J FLOTEX for processing at lower tem- 
peratures 

(1) PURITY SDW for processing at ex- 
tremely high temperatures 


When inquiring check FP 9236 on handy form, pgs. 2-3 
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(Continued from preceding page) 


chines in the “‘torture’’ chamber, installations haye fom ' 
been remarkably successful. Hot chocolate has trates, 
been one of the very best sellers appealing to Huati 
young and old, because it is made of high grade poi 





chocolate. Coating protects the pellets until they 
fall into the crushing mixer with the hot water, 
thus constituting a freshly prepared hot beverage. 


(Chefway Coin and manually operated vending 
machines are manufactured by Chefway Incorpo. Corn 
rated, Dept. FP, 527 Southwest Boulevard, Kansas in gre 
City, Missouri. Check FP 9237, pages 2 and 3.) 


(The DD2 Pelletizer and 1D Pellet coating ma. fp Res" 
chines are manufactured by F. J. Stokes Company, syrup | 
Dept. FP, 5500 Tabor Road, Philadelphia 20, Px, jy /¥iM8 
. .. for additional information check item FP 92374 the U 


on handy form, pages 2 and 3.) ae 


syrup a 
age, me 


produc 


Peeling and trimming eliminated They fi 


syrup I 
when processors use dehydrated ais 


cross-cut carrots : product 
smokin 


Uniformity of color and flavor add to appel B «| 
of products in which they are used es 


Dehydrated carrots that average 1100 pieces to  gredien 
the dry pound eliminate peeling, trimming, dicing, J advanta 
and waste disposal involved when fresh produce (Corn | 
is used. These advantages have already prompted B are offe 
several beef stew processors to handle this prod- B  facturin 
uct. Average reconstitution is 1 to 8. From & Bldorad 
carton containing 60 net lb, some 480 Ib of peeled, | ae 
trimmed, and graded carrots are secured. 


Substantial freight savings are achieved as ship 
ment has gross weight of only 63 lb. Cartons 
require relatively little storage space measuring § 
only 1714” cubed. 


Cross-cut carrots — '/,"" — before and after recon- 
stituting in specialty packs 





In these carrots average solids content is from % 
to 97% compared with 3 to 10% solids in fresh 
product. An average of 15 lb of prepared fresh 
vegetable is required to produce 1 lb of the de 
hydrated. Uniformity in color, flavor, and solids 








enhance appeal of products in which these cartos i] For mor 
are used, uct at 
(Samples of CVC Cross-Cut Carrots are available blank be 
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from California Vegetable Concen- 
trates, Inc., 2067 Clarendon Ave., 
Huntington Park, Calif... . or for 
more information check FP 9238 
on handy form, pages 2 and 3.) 


Corn syrup has advantages 
in ground meat products 


Research investigators of a corn 
syrup manufacturer report that fol- 
lowing a change in regulations of 
the USDA-BAI Meat Inspection 
Division, they have observed cer- 
tain advantages in the use of corn 
syrup and corn syrup solids in saus- 
age, meat loaf, and other meat food 
products. 


They find that the addition of corn 
syrup may improve color and tex- 
ture and extend shelf-life of such 
products as sausage. Shortening of 
smoking time and greater uniform- 
ity in smoked meats are reported. 
Bulk handling of the liquid in- 
gredients is possible which is an 
advantage in large operations. 


(Corn syrup and corn syrup solids 
are offered by A. E. Staley Manu- 
facturing Company, Dept. FP, 
Eldorado & 22nd Sts., Decatur 60, 
Ill... . for additional information 
check FP 9239 on handy form, 
pages 2 and 3.) 


Tells how much ascorbic 
acid to use in meats 


Wall chart now available to meat 
packers provides a handy guide for 
= of ascorbic acid and 
ascorbate solutions for 
cooked, cured, and comminuted 
‘a, Taking into account the 
t levels of ascorbic acid and 
sodium ascorbate desired, the chart 
the amount of solution 
necessary per chop. 
Chart has been prepared by Chas. 
Pfizer & Co., Ay Dept. EP. 630 
Flushing 'Ave., Brooklyn 6, N. Y. 
*n inquiring reader may simpl 
specify FP 9240 on Aen dl fone 
Pages 2 and 3. 


For mote information on 

: prod- 
“ct at right, specify FP 9241 
i. *, Se€ information request 
blank een pages 2 and 3. 





HOPE YOU'LL VISIT US IN 
BOOTHS 19-20 


1.F.T. CONVENTION, 
LOS ANGELES 


THEY'RE ONLY |AS GOOD 





FOR THE GOOD 
OF YOUR PRODUCT 
CONSULT FRITZSCHE 
.. +. A FIRST NAME 
IN FLAVORS SINCE 187] 


FRITZSCHE «£8 
notheds, Ine. 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 


BRANCH OFFICES and *STOCKS; Aslanta, Georgia, Boston, Massachusetts, *Chicago, Illinois, Cincinnati, 
Obio, Cleveland, Obio, *Los Angeles, California, Philadelphia, Pennsylvania, San Francisco, California, 
St. Louis, Missouri, *Toronto, Canada and * Mexico, D. F. FACTORY: Clifton, N. J. 
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Aus the lines in which principal expansion of frozen 
foods is expected, cooked foods and specialties are the most 
frequently mentioned by chain store food operators, according 
to a survey on frozen foods by the National Association of 
Food Chains. 

Frozen chicken pies — an estimated 100,000,000 of them 
this year — are certainly pushing hard for a big share of that 
increase. To keep ahead of the parade, leading frozen chicken 
pie packers are using Huron MSG to boost taste and sales. 
Huron MSG maintains the flavor that even the tastiest chicken 
may begin to lose after several cookings— in your plant and in 
the buyer’s kitchen. Taste it yourself and taste the difference. 

For MSG samples and suggestions write Huron’s Technical 
Service Department. THE HURON MILLING COMPANY, 
9 Park Place, New York 7, N.Y. 8.3.56 


Keep customers pickin 
your tastier chicken 


| _ Jp’ MSG 


PURE MONOSODIUM GLUTAMATE 99+% 


Made by the American pioneers in protein derivatives 


FACTORIES: Harbor Beach, Michigan 
SALES OFFICES: 161 E. Grand Avenue, Chicago 11 © 13 E. Eighth Street, Cincinnati 2 


383 Brannan Street, San Francisco 7 


When inquiring check FP 9242 on handy form, pgs. 2-3 
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Fruit essence recovery 
. - « its limitations in extracts 


Design the method of processing 
to the fruit and its end use 


In a recent issue of The Givaudan 
Flavorist appears a particularly per- 
tinent commentary on essence recovery. 
The inventor of the process developed 
at the USDA Eastern Regional Re- 
search Laboratory, H. P. Milleville, 
now editor of FOOD PROCESSING, con- 
siders this commentary sufficiently 
important to present it (in somewhat 
condensed form) for your attention. 


Volatile essence recovery from fruits as demonstrated 
by the Eastern Regional Research Laboratory is not 
the discovery of a new concept but the efficient appli- 
cation of chemical engineering principles to an old 
process. The result is the recovery of volatile essence 
from fruits efficiently, essentially unchanged by heat, 
and in a concentrated form. 


If this method of essence recovery is so good, why 
aren't more flavor extract manufacturers using it? 


Does the capturing of the volatile essence and its 
return to the concentrated extract improve the flavor 
of the extract? If you start with sound fruit, the 
essence materially improves the flavor of apple, black 
currant, pineapple, and strawberry extracts; gives fait 
results with blackberry and raspberry extracts; and 
does not materially improve apricot, peach, and most 
varieties of cherry and grape as used in the extract 
industry. Therefore, it is sometimes not worth the 
effort to recover the volatile essence from fruits. 


The volatile essence recovered from sort-out straw- 
berries has a pronounced styrene or illuminating gas 
odor. Sound frozen strawberries that have been 
allowed to thaw out too long develop this same 
styrene-like odor. The longer the strawberries stand, 
the more pronounced is this odor, and its addition 
to the juice, which may not be noticeably affected, 
results in an objectionable flavor. So that under 
certain conditions, it is not desirable to add the 
essence back to fruit extract. 


One method of recovering the volatile essence long 
uséd is to add alcohol to the pressed juice and/or 
presscake and to distill over the alcoholic essence 
which then contains the more volatile aromatic com 
stituents. It has been demonstrated that in using 
this method of essence recovery, either the heat i 
volved or the ester formation (caused by the presence 
of the ethyl alcohol), or both, results not only in 
change in the flavor but in some cases results in a0 
increase in flavor strength. The character and strength 
of the changed flavor obtained is desirable in certain 
instances. Therefore it is not always good practic 
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to recover the volatile essence un- 

changed, especially when a cooked 
flavor is wanted. 

It is not always desirable or neces- 

sary to recover volatile essence from 














































=“ fruits, and when recovery is de- 
sirable, it is not always desirable 
that the flavor be unchanged — and 
~ certainly not necessarily in a con- 
centrated form. Although the value 
of volatile essence recovery is un- 
westioned, and the advancement 
made by the Eastern Regional Re- 
search Laboratory is recognized as 
a step forward, it does not follow 
that it is the only method that gives 
desirable results. As more and 
more concentrated fruit extracts 
are demanded, the use of the East- 
em Regional Research Laboratory 
method will become widely used. 
It is foolish for one to become 
: stereotyped in his thinking and feel 
that because one process works well 
it is the only process possible, or 
‘ated if a process works well for one 
aah fruit, it should be applied without 
ppli- revision to all fruits. BM 
old In the manufacture of extracts at ie ey bs «Sai iy 
ence Givaudan, the best processing for TS ee 
heat, the fruit in question and the vari- 
4 and type of that fruit is used. ] 
wh e don’t gear the fruit to our : 
| a} process or equipment, we gear the 
Jn ing to the fruit and the end a : : 
Fe BE Get iie Gniched extract, The unusual success of the remarkable SEALVA* process is 
he (E (Abstracted from “The Givaudan attested to by its wide acceptance in almost every branch of At 
Jack ff Flavorist” published by Givaudan the food field. Already SEALVA flavors are being used in ; 
fait Flavors, Inc., Dept. FP, 330 West al d i e 
and | 42nd Street, New York 36, N. Y.) commercial production in— i 
- 
act @ Pie Fillings @ Ice Cream & Sherbet Mixes 
* Fixative for replacing @ Cake Mixes @ Confectionery Cream Centers i 
ik coumarin flavor in @ Cake Icing Mixes @ Pressed Wafers 
oS Niles veniile @ Pudding Powders @ Chewing Gum 
ech BA solid material containing no lac- 
7 tones is recommended for substitu- © Gelatin Desserts @ Pharmaceuticals 
7 tion in imitation vanilla flavors @ Summer Drink Powders 
a coumarin was formerly used. 
oo The quantity used is similar to the j { 
the fq antity of ee which was ip SEALVA flavors can undoubtedly improve the taste and acceptance 
Corporated. ngredients 7 
product include: ede. - of your product. Samples and technical data at your request. 
jong # ‘Ones, esters and propylene glycol. 
i/or Test packages are available. 
ws oe is manufactured b 
s ; y 
ia mi y, pu Inc., Dept. FP, 
ae. and Barry Streets, New York is 
in BOS9.NY. 2 FP, 9243, pgs. 23.) VAN AMERINGEN-HAEBLER, INC, 


in 4 





521 WEST 57th STREET * NEW YORK 19, N. Y. 









* The SEALVA process is a method whereby minute droplets of flavor 
oils are sealed against the ravages of atmosphere and shelf-life within 
an impermeable membrane of edible gum. The flavor contained in this 

dry powdered form is released instantly in the mouth or in liquids. 
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for more! 


GIVAUDAN FLAVORS have provided keys to 
sales success for many manufacturers—of confec- 
tions, ice creams, soft drinks, baked goods, pud- 
dings, cordials and other products. 

Our chemists and flavor experts havé developed 
a complete, quality line of basic flavor materials, 
natural fruit flavors and imitation flavors to meet 
every need. They will gladly help you select the 
right flavors for your products...or work closely 
with you to develop distinctive individual flavors 
to meet your special requirements. 


330 West 42nd Street, New York 36, N. Y. 


Branches: rae ¢ Boston + Cincinnati + Detroit 
Chicago + ttle + Los Angeles + Toronto 










_ When inquiring check FP 9245 on handy form, pgs. 2-3 
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How to stabilize garlic flavor 


DAVID E. LAKRITZ 


Chief Chemist, Florasynth Laboratories, Inc. 
as reported by FP staff 


Fresh garlic flavor (that of the juice freshly ex- 
pressed from the bulb) is not very stable; hence 
its use is limited to fresh foods consumed shortly 
after preparation. Its shelf-life is unsatisfactory 
when incorporated in such products as salad 
dressing. 


A relatively stable garlic-like flavor can be ob- 
tained by using the essential oil of garlic but the 
character of fresh garlic is lacking. During the 
distillation process, the thermo-unstable com- 
pound, allicin, which contributes the characteris- 
tically fresh garlic flavor, is destroyed. Allicin is 
the substance which has been demonstrated to 
have medicinal or bacterial action. It is not pres- 
ent in the garlic bulb as such but as precurser 
compounds which are united by enzymatic action. 


The enzyme reaction is extremely fast, that is, 
mashing of the cell such as occurs in mastication 
will release flavor almost instantaneously. How- 
ever, this reaction cannot occur until the cell wall 
is broken and enzyme released or the cell wall 
weakened, as when exposed for period of time in 
water or other liquids. 


Since garlic powder (a dehydrated product) con- 
tains many intact cells, the characteristically fresh 
garlic flavor can be secured by maceration of the 
powder in the presence of a liquid. The resulting 
flavor, however, is not a completely fresh garlic 
flayor since it is deficient in garlic oil (diallyl 
sulfide and allyl propyl disulfide), which is lost 
during the drying process. Research has found 
that the best way to store the full garlic flavor is 
as a sliced product in vinegar; however, this find- 
ing does not have much practical significance. 


Numerous imitation garlic flavors have been com- 
pounded to avoid some of the difficulties of the 
natural product. The most successful one is an 
unsaturated sulfide compound now becoming 
available at half the cost of the natural product. 


Results of recent stability tests using both natural 


S. 
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Test panel ratings of salad dressing containing garlic 
flavor stored 90 days at 110°F in sealed container 








agar replacement 
- 
ws UNi-aga 


A new, readily available 
vegetable colloid at ap- 
proximately 


% the cost 


of #1 Agar Agar. 

Firm, clear gels without 
boiling. Samples and 
Technical Data from 


uni-gum corporation 


75 West Street, 


New York 6, N.Y. 


specialists in vegetable gums 
When inquiring check FP 9246 on handy form, pgs. 23 


Cbmeva \N-PLANT 


Foon cart 


SAVES 
TIME 


‘ KEEPS 
PRODUCTION 
ROLLING 


COFFEE AND 


RIGHT TO THE 
WORKER'S 
BENCH 


Worker refreshment is a proven time and payroll 
saving factor. Pays off the first day in better morale 
and increased production. All stainless steel construc 
tion. With or without heating elements to keep food 
warm. Does not include coffee urn. Has one drawer 
and lower divided compartment with sliding doors. 
Get the facts in savings. 


WRITE FOR BULLETIN #172. Ask for 
Bulletin #195 showing other kitchen units. 


ANETSBERGER BROTHERS, INC. 


NORTHBROOK, ILL. 


When inquiring check FP 9247 on handy form, pgs. 24 
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and imitation garlic flavor are shown in the ac- 
companying graph. Flavor loss in samples con- 
taining either juice or powder was considered un- 
satisfactory. Samples with either natural or 
artificial oil held up longest. However, the flavor 
of the natural product was termed incomplete. 
As mentioned previously the natural garlic oil 
Jacks allicin, the compound that provides the 
“fresh” flavor component. However, the desired 
flavor can be secured by adding oil to powder 
(4 oz to 25 lb). This combination provides a 
much longer shelf-life than the powder alone. 


Graph also shows that the best stability is offered 
by using the recently developed artificial garlic oil. 
But since it is a new ingredient, it cannot at pres- 
ent be used in foods for which a US Standard of 
Identity exists, calling for the use of pure or 
natural materials. 


(Complete report on these studies of natural as 
well as the new Artificial Garlic Oil is available 
from Florasynth Laboratories, Inc., Dept. FP, 900 
Van Nest Ave., New York 62, N.Y. ... or for 
more information check FP 9248 on handy form, 
pages 2 and 3.) 


Rare coenzyme involved 
in energy transfer 


The rare coenzyme, uridine-5’-monophosphate and 
purified by ion-exchange methods, is now available 
for commercial studies by biochemists in food 
labs. UMP-containing materials have been found 
to accumulate in penicillin-inhibited bacteria, and 
have been implicated in photosynthesis, as well as 
transfer of energy in living cells. 


(Coenzyme UMP is manufactured by Pabst Lab- 
oratories Division of Pabst Brewing Co., Dept. 
FP, 1037 West McKinley Ave., Milwaukee 3, Wis. 
... Of for more information check FP 9249 on 
handy form, pages 2 and 3.) 


Restore aroma to soluble 
coffee with synthetic 
flavor enhancer 


When coffee extracts are dehydrated, portions of 
the aromatic flavoring constituents are volatilized. 
To replace these constituents, a flavor enhancer 
has been developed from synthesized ingredients, 
to be dissolved in alcohol and sprayed on the 
powder. As little as 4 to 4 of one percent of 
the liquid enhancer, priced at $7.00 per pound, 
isused. The resulting powder and coffee brewed 
from it are said to have an aroma closely resem- 
bling that of freshly roasted, ground coffee. The 
product is in pilot-plant production and being 
shipped in 5 lb bottles. 


(Coffee enhancer #12132 is manufactured by 
Dodge & Olcott, Inc., Dept. FP, 180 Varick Street, 
New York 14, N.Y. . . . for additional informa- 
tion check FP 9250 on handy form, pages 2 & 3.) 
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MORTON. 


for all your 
cannin§ salt needs 


Saturated high purity brine 
piped anywhere 
in your plant! 


The Morton Brinemaker delivers 
up to 800 gals. of clear, fully satur- 


of salt that is most economical or 
best suited for each plant. Saves 
labor and time—the brine can be 
pumped under pressure from 


anywhere in your plant! 

Morton has a salt to meet the 
requirements of your particular op- 
eration, now available from 9 
strategically located plants. These 
specialized canning salts include 
Morton 999, a high purity salt; 
Morton H. G. Granulated, a screened 
high grade evaporated salt of con- 
trolled purity, quality and uniform- 
ity; Morton K. D. Granulated, a 
superior quality of evaporated salt; 
and Morton Rock Salt. A Morton 
Consulting Engineer will be glad 

to recommend the salt best 
suited for your needs, 









Bulk Salter 
For precision salting by the economical 
bulk method. Designed for either plant- 
blended mixtures or quick-dissolving 
Morton Salt. Buying salt in bags and 
dispensing accurately metered amounts 
into each can saves real money. 





Salt Tablet 
Deposits one tablet in each can at high 
speeds with never-fail accuracy. The tab- 
let depositor enables the canner to get 
the exact amount of salt, or other made- 
to-order mixtures, into each and every 
can. 
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I would like information on: 
(] Morton Canning Salt (] The Brinemaker 


(] The Bulk Salter ([] The Salt Tablet Depositor 


Name and Title his a eee a 


MORTON SALT COMPANY 


a Industrial Division 
Dept. PB-6, 120 S. LaSalle St. 
Chicago 3, Illinois 


Firm ees ie 2S 
Address g Scie aa tt alba 
chime ters thine _______ 2one___State 


(Brinemaker not available on West Coast 








PB-6 
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When inquiring check FP 9251 on handy form, pgs. 2-3 
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ated brine an hour, using the type . 


ground floor to upper levels, or 
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The 


Universal Heavy sii 


Drum Truck 


Handling drums or barrels the COLSON 
Universal Drum Truck lets one man 
do the work of two. Any size 
container may be locked between 
the adjustable climb hook and 
pick-up tips. COLSON’S lever- 

age lift prevents strain. Even 

heavy loads move easily on 

the 10” steel disc wheels 

with cushion 

rubber tires. 


Cyclone Belt 


Other time 

and labor-saving 

COLSON 
Materials-Handling 
equipment includes 

hand trucks, platform 
trucks, Lift-Jack systems, 
and wheels and casters for 
every industrial application. 


Write for 
Free Catalog 
on COLSON 
Materials-Handling 
Equipment 


solves weighty problem 
for sea food packer 
@ This of frozen sea food was finding it 


to package the correct weight to meet 


Pure Food Law requirements because so many ice 


| materials handling 


Unload bulk flour from RR car to plant 


[wo 


blocks 


away 


Receiving tower at trackside 
linked with bakery’s storage 
bins by 600’ overhead con- 
veyor. Shipments are made in 
standard hopper cars, 
slightly modified 


Flour for the Indianapolis plant of Omar, 
Inc. is shipped in bulk by the carload. The 
fact that the bakery is two blocks from the 
nearest siding did not deter Omar manage- 
ment from finding an efficient, economical 


Diagram of tower shows 

sifter, infestation removal 

unit, scale and outlet line 
leading to conveyor 


way to take advantage of this method of 
bulk handling. Drawing shows how flour, 
arriving in modified standard hopper cars, 
is unloaded into receiving tower then con. 
veyed across property whose owners have 
given right-of-way to the plant. In addition 
to flour, sucrose, and dextrose are also re. 
ceived in bulk carloads. 


Conventional steel riveted covered hopper 
cars were converted for bulk flour service by 
grinding off projecting ledges and flatten. 
ing rivet heads on surfaces that would come 
in contact with lading. Entire interior was 
sandblasted and coated with a penetrating 
wax. Cars are sealed at bottom with a steel 
plate. Top of car is insulated and is 
equipped with eight hatches for loading and 
unloading. 


Flour is removed from car using a single 
suction nozzle or “‘snorkel’’ which is at- 
tached to each hopper in turn. Flour is 
carried to top of tower where it goes through 
a sifter and drops to a mechanical infesta- 
tion destroyer below. Then it goes to scale 
which is used to check delivered weight. 
Transferred to conveyor tube, it is “blown” 
to bakery 600 feet away. 


Some 333 carloads a year are handled in this 
manner. One saving is $40,000 a year in 
extra warehouse charges. There are also 
vast economies in time and labor. Multiple 
handling in trucking bags and moving them 
about plant is abolished. The 333 cars are 
suiielaes to 200,000 100-lb bags of flour. 
Unloading a 30-ton car takes about four 
hours. Waste is cut to an_ infinitismal 
quantity and maintenance and_ sanitation 


particles would cling to the product, adding to its 
weight. The installation of a Cyclone Flat Wire 
Conveyor Belt solved the problem. Now the ice 

i simply fall off the fish h the open 
mesh before they’re ready to be packed. 

There are so mony was that the right Cyclone 
Conveyor Belt may be able to help you—by speed- 
ing operations, i efficiency, saving time 
and labor, or by unrav some u snag 
in your operation as in the cdse of this packer. 

- Why not consult one of our experienced engineers 
for cost-cutting suggestions? And write to Dept. 
K-64 for pow free copy of the new idea-packed 
Catalog No. 5. No obligation. 


.USS CYCLONE 


METAL CONVEYOR BELTS 
SPIRAL WOVEN - FLAT WIRE - FLEX-GRID 


(Continued on page 38) 


CYCLONE FENCE DEPARTMENT 


AMERICAN STEEL & WIRE DIVISION, UNITED STATES STEEL CORPORATION 
WAUKEGAN, ILLINOIS 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


7MU(TEO BIAVTES 2.8 €t 
When inquiring check FP 9253 on handy form, pgs. 2-3 
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Trailer (above) which loads 
and unloads with "Airslide" 
system makes daily trip of 
5! miles from flour mill 
to bakery. Extension of 
mechanical conveyor (right 
photo) receives flour 
through sock attached to 
trailer's outlet 


| materials handling 


Siok eer 





Bag handling eliminated — storage space kept 


at minimum by daily deliveries with 


bulk flour trailer 


Equipped with ‘‘Airslide’’ system 
to ‘fluidize’’ flour for fast — 
free flow unloading 


In adopting bulk handling of flour at 
another plant in Omaha, Omar, Inc., found 
that over-the-road transportation with spe- 
cial trailer the most logical, as mill was just 
5¥% miles away. 


However, there was the matter of providing 
a trailer in which all the essential com- 
ponents for “fluidized” handling of flour 
would be incorporated. Large capacity — 
20 tons — was essential so that a full day's 
supply could be delivered in a single trip. 
Through close cooperation with trailer 

der as well as supplier of ‘‘air handling” 
a the unit shown here was com- 
Pp Ss 


Trailer is 33’ long and weighs 514 tons. 
It is roofed with aluminum outer sheets and 
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has three 20” diameter domes on top which 
are fitted with pressure seals. oor is 
tapered 15° front and rear to center. Flour 
enters through ports at top and is removed 
though aluminum bottom slides emptying 
into cross sides. These feed into a butterfly 
and thence through a sock connection. These 
are interchangeable with rotary valve as- 
sembly for pneumatic conveyor operations. 
Flour “funnels out” due to action of Air- 
slide apparatus, which uses compressed air 
to prevent flour from sticking to hopper 
sides. Low pressure air seeps through ducts 
beneath load into flour. Thus, flour is 
“fluidized” to flow freely down the bin 
slopes. 

Air supply connections and piping are elec- 
trically controlled from top and trailer has 
curb-side connection for outside air feed. 


This connects to stationary compressor at 
bakery loading dock. 


On arrival at plant, trailer is driven over 
inlet above leg of conveyor (see photo). 
Flour is then conveyed about 10’ in the 


(Continued on next page) 


ANOTHER REASON WHY YOU GET 


WITH CLARK... 


CLARK ELECTRICS 
GIVE YOU THREE 




















independent braking systems 


Hydraulic service 

brakes on the drive 
wheels: by incorporating 
the internal expanding 
double-shoe design 
with large braking sur- 
face, positive control 
of the truck at all times 
is assured for even 
the severest service 
requirement. 


This three-way braking system is 
another exclusive feature of Clark 
electric fork trucks—the safest 
electric trucks on the market. It’s 
another good reason for talking to 
your local CLARK dealer (see the 
Yellow Pages of your phone book) 
when you’re in the market for elec- 


tric fork trucks. 


9 “Dead-man” brake 
on the armature 
shaft: this positive act- 
ing brake takes hold au- 
tomatically the instant 


sures that the truck 
will remain stationary. 


Dynamic braking by 

reversing current 
through the drive motor: 
this braking method 
permits smooth decel- 
eration, with no grab- 
bing; but positive 
automatic control 


motors and controls. 


And remember: Only Clark has no 
axe to grind for any particular type 
of truck. We produce them all: gas, 
electric, diesel and L.P.G. fork 
trucks; POWRWORKER hand 
trucks; ROSS Carriers. For un- 
biased experienced counsel on all 
materials handling problems, see 


your Clark dealer today. 


WRITE FOR FREE BOOKLET DESCRIBING THE FEATURES AND ADVANTAGES 


Ho 





ea 


OF CLARK ELECTRIC FORK TRUCKS 


Industrial Truck Division 


CLARK EQUIPMENT COMPANY 


Battle Creek 15, Michigan 


When inquiring check FP 9254 on handy form, pgs. 2-3 
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CALL YOUR LOCAL 
TOWMOTOR REPRESENTATIVE 

















For fast service and the 
name of your closest 
Towmotor Sales and Service 
office, see the yellow 
pages of your local 
telephone directory. 














_An important part of Tow MOTOR 
policy is to spot service facilities near 
each TowMoror user. Your nearby 
Towmotor Representative is your 
service station. Whether it is a routine 
Preventive Maintenance check-up or 
an emergency call, his factory-trained 
and factory-equipped mechanics are 

at your service. To assure original 
performance and economy, your 

Tow moror Representative also 
maintains a full and complete stock 
of Towmoror Replacement Parts. 

Ask for a copy of the “Towmotor 
Portfolio on Preventive Maintenance.’ 
‘Tow Motor CorPorRATION, Div. 4406, 
1226 East 152nd St., Cleveland 10, Ohio. 


> 


TOWMOTOR 


THE ONE-MAN-GANG 































FORK LIFT TRUCKS and TRACTORS 


SINCE 1919 
TOWMOTOR ENGINEERED FOR QUALITY 





PERFORMANCE 


When .inquiring check FP 9255 on handy form, pgs. 2-3 
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Flour storage bin is filled by conveyors connected to 
trailer. About two hours is all that is needed to 
unload 20 tons 


(Continued from preceding page) 


horizontal section of this L-shaped conveyor and then 
about 16’ vertically. This Link-Belt bulk flow dis- 
charges into another bulk flow unit 92’ and running 
horizontally to the first unit. Flour is then discharged 
to still a third bulk conveyor which leads to an 
Entoleter. From this latter unit it is transferred to 
storage. 


Storage capacity is 30 tons. Bin has automatic flow 
devices, so trailer can unload without constant per- 
sonal supervision of an operator. Unloading takes 
about two hours. 


As adequate supply of flour for each day is delivered 
by trailer, large storage silos are not needed and 
storage space is kept at a minimum. Time and labor 
involved in multiple handling of bags is eliminated. 
Waste and spillage are reduced and flour supply is 
under closest control day in and day out. 


(Trailer is built by Trailmobile, Inc., Robertson and 
Thomas Aves., Cincinnati 9, Ohio . . . or for more 
information check FP 9256 on handy form, pages 
2 and 3.) 


(“Airslide” system is a development of Fuller Co., 
Dept. FP, Catasaqua, N. Y. . . . or for more infor- 
mation check FP 9257 on handy form, pages 2 
and 3.) 


Two Blocks Away 


(Continued from page 36) 
simplified. Entire storage and handling facilities 
were designed by Omar's central engineering 
department. 


(Modified hopper cars are a development of Illinois 
Central Railroad, Dept. FP, 135 E. 11th Place, 
Chicago 4, Ill... . . or for more information check 
FP 9258 on handy form, pages 2 and 3.) 


(Airveyor equipment is supplied by Fuller Co., 





Using 
~~ Woven Wire 
Conveyor Belts ? 


get to know your 








Cambridge man! 


Every Cambridge Sales Engineer— 
both in the field and the home office- 
is thoroughly trained in every phase 
of wire belt engineering. 

That means he’s equipped to give you 
complete, accurate advice and recom- 
mendations—based on our years of 
leading the development and applica- 
tions of woven wire conveyor belts. 
You can be sure that the belt he 
recommends for you will give top 
performance, because every Can- 
bridge belt is selected and fabricated 
to meet individual requirements. No 
two belts are alike. The belt you buy 
is designed for you alone. 


Moreover, every step of belt fabrica- 
tion at the plant is closely inspected 
to make sure the finished belt meets 
rigid specifications for size, mes 
count and mesh opening. 

So, for complete satisfaction with belt 
performance—get to know your Cam- 
bridge man. He’s listed under “Belt- 
ing-Mechanical”’ in your classified 
phone book—or write us direct. 


IF YOU'RE NOT USING WIRE BELTS 
let us tell you how they can boost 


production and cut costs by combin- 
ing movement with processing. No 
obligation, of course. 









FREE CATALOG 


Gives complete specifications for 
Cambridge wire belts, provides 
you with background knowledge 
for discussion with your Cam- 
bridge Sales Engineer. 


The Cambridge 
Wire Cloth Co. 


Dept. H * Cambridge 6,Mé 






















OFFICES IN LEADING INDUSTRIAL ARM 
When inquiring check FP 9259 

on handy form, pgs. 2-3 
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Modified hopper car holds 30 tons. Unloads into 
tower through suction tube attached to each of 
eight hatches in turn 






Dept. FP, Catasaqua, N. Y. . . . or for more in- 
formation on this system check FP 9260 on con- 
venient Reader Service slip found between pages 





2 and 3.) 
ur Tractors of up to 200 diesel hp 
} have wheelbase of only 131” 
eer— Combining generous supply of power and economy 
ice- in length, a recently announced conventional diesel 
phase tractor can be used for long trailers without total 


overall length exceeding the generally prescribed 
45’ limit . Shortened bumper to cab length is only 
106” while wheelbase is 131. This feature gives 
driver much greater maneuverability. 





One end of the diesel engine comes back through 
cowl and is covered with insulated metal casing, 
easily removable for maintenance. Horsepower of 
diesel engines available run up to 200 lb. 


(Shortened diesel-powered tractors are built by Auto- 
car Div., The White Motor Co., Dept. FP, Ardmore, 
Pa, Check FP 9261, pages 2 and 3.) 





Covers 50 models of hand 
and platform trucks 


ge Colorful, 36-page catalog shows complete line of 
0. manufacturer's two-wheel and oleic trucks. 
wd Complete specifications and recommended average 
, load ratings for each truck is provided. Covered 
in the catalog are specialty items such as barrel 
trucks, dollies, and cylinder tank trucks. 


Gt T-54 is issued by The Fairbanks Co., Dept. 
FP, 393 Lafayette St., New York, N. Y. When 
inquiring specify FP 9262, pages 2 and 3. 
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Low in cost! Highly effective! 


Midwest food processor handles corn products 
with two FLEXMOUNT Oscillating Conveyors. 
In the insulated conveyors material is steamed 
enroute. Particularly important: the ease of 
cleaning which prevents bacteria growth. 


FLEXMOUNT Conveyors 


can be installed from stock 


Standardize on this versatile oscillating conveyor for your hard-to-handle materials 


ASS-PRODUCED in standard 
lengths and standard widths, 
FLEXMOUNT Oscillating Con- 
veyors cost far less than specially 
engineered units. They can be 
built up to any required length 
... from sections carried in stock. 
FLEXMOUNTS are as easy to 
install as they are to order. Re- 
quiring an opening only slightly 
larger than the trough, they're a 





the all-metal, leakproof trough 
has proved the low-cost and sani- 
tary method for moving scores of 
hard-to-handle materials. 

Get complete information on 
FLEXMOUNT Oscillating Con- 
veyors from your nearby Link- 
Belt office or distributor. He can 
give you a “desk-top” demonstra- 
tion of FLEXMOUNT efficiency. 
And be sure to ask for Book 









natural for restricted space. And 2478. 
© x: 
i. ry 
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FLEXMOUNT OSCILLATING CONVEYORS 

















How Positive Action 
moves material 


ten vintcrion oF row 


& 


Positive-action, constant-stroke eccen- 
tric provides a powerful, yet gentle 
upward and forward oscillating mo- 
tion. Large volumes of material are 
moved in a uniform, continuous flow, 
regardless of surges. Resonant spring 
action of resilient legs cuts power 
requirements to a minimum, 





LINK-BELT COMPANY: Executive Offices, 307 N. Michigan Ave., Chicago 1. To Serve Industry There Are Link-Belt Plants, Sales Offices, Stock Carrying 


Factory Branch Stores and Distributors in All Principal Cities. Export Office: New York 7; Canada, Scarboro (Toronto 13); Australia, 
Marrickville, N.S.W.; South Africa, Springs. Representatives Throughout the World. 


When inquiring check FP 9263 on handy form, pgs. 2-3 
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Paile-—Model KPN-KPW 


Ridertractor—Model KTR 


For the Heavy Load 
For the Light Load 
For the Unusual Load 


Platform 
Model KN-KW 


Tractor Look over the models illus- 


mone Ft trated. Some one of these 
trucks is adaptable to your 
needs. Whether you want 
to pull—push—carry or lift 
there is a model for every 
possible use. The many 
fleets of HYDROLECTRICS 
today carry products of 
every kind, shape and de- 
scription are convincing 
evidence of their unusual 
Tongue Lift—Model KTL application. 
Write today for FREE Cat- 
alog No. 35 featuring com- 
plete line of Lift Trucks 


Tin Plate 
Model KTP 


High Lift—Model KHL 


INCORPORATED j 


When. inquiring Check FP 9264 on handy form, pgs. 2-3 
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Dry, enclosed passageway 
shelters loads moved from 
refrigerator car to dock 


Screens designed for cars of 
swinging door type 


Uses: Especially designed for 
quick installation between refrig- 
erator car and warehouse to shel- 
ter shipments from rain and snow. 





Weather screen installs in 5 min 


Features: Screens can be put 
in place in less than five minutes 
without special tools. There is 
no decrease in car door headroom 
or width. Dock boards are kept 
dry preventing slipping and in- 
juries. Screens project from car 
door into protected area assuring 
protective enclosure. 


Description: Standard models 
are available in 36, 48, and 60” 
projections beyond outside of car. 
They are trapezoidal in shape, 
flaring from four feet wide at car 
door to six feet wide at dock. 


Design follows closely that of 
companion screens made for use 
with standard box cars and high- 
way trucks and trailers including 
right and left spillage control to 
leeward of eiad. and construction 
of mildew-resistant fabric. 


(Refrigerator car weather screens 
are available from The Elwing 
Corp., Dept. FP, 915 W. Adams 
St., Jacksonville, Fla. . . . or 
check FP 9265, pages 2 and 3.) 


Caster-steer trailers 
varied to needs 


Illustrated bulletin explains dual 
advantages of standardization 
and flexibility offered in caster— 
steer trailers. Decks, racks, su- 
perstructure wheels, and couplers 
available in many sizes and types. 
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Vise MONORAIL CRANES 


@ WHERE SPACE IS LIMITED 
e TO HANDLE VARIABLE JOBS 
@ FOR LOW MAINTENANCE COSTS 


These are just a few reasons why American 
MonoRail Cranes are being installed in an ever. 
increasing number of plants. Your American 
MonoRail representative will tell you more about 
MonoRail Cranes—ease of handling—smooth 
travel—strength—safety interlocks—power 
operation and interlocking carrier service 
between and beyond the craneways. This 
information is available without obligation. 

SEND FOR YOUR COPY C-I BULLETIN 


onoRAI#- 


13109 ATHENS AVENUE e CLEVELAND 7, OHIO 














































When inquiring check FP 9266 on handy form, pgs. 25 


TYPICAL CAPACITY CURVE 
OF A BLACKMER PUMP 


BLACKMER 
DESIGN 
means low 
pumping 


costs... 





1. Blackmer’s swinging and sliding vane principle assures maximum 
efficiency, positive priming characteristics, and continuing high rate 
ef delivery. Metallic or composition vanes which are self adjusting 
for wear insure peak performance through years of hard use. Whea 
the vanes finally wear, it is easy to replace them and restore the 
Pump to normal capacity in a matter of minutes. 
2. The Blackmer design also features replaceable cylinder lines 
enabling pumps operating under severe conditions or corrosion and 
abrasives to be renewed at minimum cost. 
3. Proper shaft alignment and easy maintenance result from the us 
of heavy duty bearings which are isolated from the pumpage. 
4. The Blackmer pressure control valve, an integral part of the 
pump, provides minimum variation from set pressure and protects 
the unit against damage by accidental shut-offs in the discharge 
system. 
5. Pumps are available with speed reduction equipment for opets 
tion by all types of power drives (Motors, Engines, Turbines, etc.) 
6. Blackmer rotary pumps supply the answer to a wide range of 
LIQUID MATERIALS HANDLING problems involving delivery © 
1500 GPM — viscosities through 100,000 SSU — discharge pret 
sures through 150 PSI — temperatures to 600°F. 

liquid materials handling 


LACKMER— 


Industrial, Hand and Truck Pumps, Strainers, Pressure Control Valves 
BLACKMER PUMP COMPANY, GRAND RAPIDS 9, MICH. 
DIVISION SALES OFFICES — NEW YORK © ATLANTA * CHICAGO 
GRAND RAPIDS * DALLAS * WASHINGTON © SAN FRANCISCO 

See Yellow pages for your local sales representative 


When inquiring check FP 9267 on handy form, pgs? 
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materials handling 


Bulletin A-100 on type A-310 trailers is issued by y 


Mercury Mfg. ca, Dept. FP, 4044 So. Halsted TRADE- MARK 


St., Chicago 9, Ill. When inquiring specify FP 
9268 on handy form, pages 2 and 3. 4000 LB GAS FORK TRUCK 
® 
Bucket elevators, inclined conveyors | $ 
won't back up if power fails 
when loaded . 





















Hold-back with torque resistance of 350,000 
inch-lb releases when forward motion resumes 


Uses: To prevent reversal of bucket elevators and 
inclined conveyors due to power failure under load. 






me Features: | Having maximum torque resistance up 
out to 350,000 inch pounds for units with a maximum 
oth bore of 7”, hold-back releases instantly when for- ‘ 
ei ward motion of shaft is resumed. 
This Description: Mounted directly on drive-shaft of ; 


bucket elevator or inclined conveyor, hold-back con- 
sists of an inner member with wedge pockets for six 
hardened rollers which rotate with the shaft. When 









Ww 
-~ Priced about 25% under any other gas trucks over large unimproved or semi-improved areas. 
sting in its capacity, the Yardloader now brings cost- : ; ‘ 
hea : . Py Heavy-duty industrial engine of proven make, : 
the saving fork truck operation within the reach of 4-speed transmission and extra-heavy drive axle 
ine practically every company with yard-handling assure ample power for top performance under 

problems. Travel speed approaching 14 miles any conditions. Hydraulic lift to 122 inches, 
dead per hour, large pneumatic tires, exceptionally automotive-type steer, convenient controls and i 
the £2222, high ground clearance and oscillating trail axle —_ excellent driver visibility are a few of the features : 
arse make it the ideal truck for outdoor service contributing to safety and ease of operation. 
a St backwar: v aie ‘bu Ah doce: 
- : ee we aoriat git, Gataed Get all the facts—and save up 0 $1000.00 8 —_-——— = —- —- —— mee ne 
a TO THE BAKER-RAULANG CO., 1221 West GOth St, Cleveland 2, Ohie 


3 


Please send me information and specifications on the new 
Baker EY-40 Yardloader which sells for only $2985.00. 


on your next gas fork truck. 
shaft attempts to reverse, due to power failure, rollers Send in this coupon today 


wedge against an outer cylinder. Pressure springs 
and plungers guarantee instant engagement of rollers. 


To-que arm of hold-back is bolted to a support strong THE BAKER-RAULANG COMPANY 
enough to resist load exerted when reversal occurs. 1221 West 80th Street Cleveland 2, Ohio 
(Enclosed roller hold-back is a product of Standard r 
Products Div., Stephens-Adamson Mfg. Co., Dept. The Baker-Lull Corporation ¢ Subsidiary, Minneapolis, Minn. 
FP, 274 Ridgeway Ave., Aurora, Ill. .. . or for more Materials Handling and Construction Equipment 
information check FP 9269, pages 2 and 3.) 
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When inquiring check FP 9270 on handy form, pgs. 2-3 
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i a Chicago cement block 
plant a short time ago, 
production was really at a 
standstill. Try as it would, 
the frustrated cement just trickled 
through the hoppers and bins 
instead of flowing along steadily. 


But a CLEVELAND vibrator 
solved the problem. In short 
order the trickle of cement 

increased to a flood. 








Tell us your materials handling problem, 
or ask for our detailed literature. 





Dust Collector 
ond Vecuum Pump Unit 






When inquiring check FP 9273 on handy form, pgs. 2-3 


METZGAR ‘“‘NYLO-ROLL’’ 
Gea eS 







LACTIC ACID 
FOOD ACIDS 


MILD 
INDUSTRIAL 
ACIDS 


BRINE, SALT 
ALKALIS 












Gravity, or Live Roller 
Models. 111%”; 15”; 
18”; 24” widths. 


Recommended where wet, 
alkali, salt, or mild acid 
conditions rapidly destroy 
ordinary ball bearings. 


For full information 
Describe your needs 


MFGRS. OF WHEEL & ROLLER GRAVITY & 
LIVE ROLLER CONVEYORS © POWER BELT 


CONVEYORS © SWITCHES © ACCESSORIES 
& REEL DOLLIES 461 Douglas N.W. 


== 





























VACU-VEYOR is safe, sanitary and dust free. 


This completely enclosed, pneumatic system conveys up to 40,000 
pounds of dry bulk material per hour. Handles any material in powder, 
pellet, granular or crystalline form. 


Efficient, Low-cost Conveying 

¢ Simple operation requires only one man. 

¢ Eliminates sacking and all intermediate handling. 

¢ Sanitary, direct conveying to skips, bins, vats or hoppers. 

¢ Portable or fixed units for unloading trucks, ships or railroad cars. 

¢ Conveys up to 200 feet horizontally — 150 feet vertically. 

* Clean, thorough pick-up from corners and inaccessible spaces. 

¢ Prevents dust, eliminates dangers of silicosis. 

¢ Flexible hoses ease around corners or other obstacles. 

¢ Dependable operation with low maintenance costs. 

Some of the many types of materials more efficiently conveyed by 

VACU-VEYOR pneumatic systems include: 

Flour Salt Starch Grains 

Corn Sugar Cereals Feeds Soya Beans 

VACU-VEYOR porate conveyors can be engineered and built to 

paste practica y! any desired capacity, with portable or fixed instal- 
ons as 


Soya Meal 


For further information, write today to Dept. M-1309-2. 


BLAST CO.inc. 





materials handling 


Cases picked up 49 at a time 
with fork truck clamps 


Rubber-faced surfaces of attachment assure 
firm grip but do not crush fiberboard cases 


Uses: Designed especially for palletless hap. 
dling of bottled or packaged foods shipped in 
fiberboard cartons. 


Features: Clamp is so designed that it provides 
adequate clamping pressure without crushing or 
breaking case or contents. With this device it 
is possible to handle divided loads. 





Clamp handles partial or full loads 


Description: Lifting surface of clamp is faced 
with large area rubber pads which grip load se 
curely as uniform side pressure is hydraulically 
applied. Clamp attaches to either gas or electric 
truck. As it can be used with a side-shifter, loads 
are sevity positioned without “jockeying” the fork 
truck. 


(Carton clamp is made by Yale & Towne Mfg. 
Co., Dept. FP, Materials Handling Div., 11000 
Roosevelt Blvd., Philadelphia 15, Pa... . or check 
FP 9274 on handy form, pages 2 and 3.) 


Data for elevator 
belt engineering 


Engineering handbook describes and_ illustrates 
belt-bucket elevators, gives factors for belt selec: 
tion, outlines procedures for engineering correct 
belt, and describes belt construction features. 


Convenient data tables refer to weights of mate- 
rials handled, holding properties ar various fab- 
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materials handling 


rics, determination of belt weight and thickness, 
drive factors, belt speed, minimum bucket spacing, 
methods of belt splicing, etc. 

Engineering handbook on elevator belting is issued 
on letterhead request to the B. F. Goodrich Co., 
Dept. FP, 448 Main Street, Akron 16, Ohio. 


Belts last four times longer 
when able to resist action of 
cotton seed oil and abrasion 


Mill reports $4800 savings in avoiding replace- 
ment of 774' belt every two years 


Problem: At California Cotton Oil Co., located 
in the Los Angeles area, seed is distributed in a 
20,000 ton capacity warehouse by a 20” belt hav- 
ing a total length of 774’. Seed arrives in rail 
cats and trucks and is dumped into huge receiving 
pits. Then it is elevated in bucket conveyors to 
the giant belt which extends along the top of the 
storehouse. Seed is dropped at any point by plac- 
ing a wooden plow across the belt. Contact of 
oil and scraping of plow limited life of conven- 
tional belts being used to two years, at best. Oil 
caused ply separation and blisters and plow snagged 
the blisters, causing tears. 


Solution: Five-ply belt with neoprene covers 
was installed. It has a capacity of 750 tons per 
24 hours. Construction of belt imparts toughness 
and coatings are highly resistant to oily action of 
cotton seed as well as that of flax seed, and copra. 


Belt's neoprene cover resists oil 


Results: Belt is still giving good service after 
eight years of use. Savings in replacement costs 
that would have been incurred with belts of two- 
year life are approximately $4800. 


(Neoprene coverings used on belts for handling 
oily materials are a development of E. I. du Pont 
de Nemours & Company, Rubber Chemicals Di- 
vision, Department FP, Wilmington 98, Delaware 
- +. Of for more information reader ma simply 
check FP 9275 on the convenient Reader Serv- 


ice slip which is located between pages two 
and three.) pag 
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* MANEUVERABILITY 
* TRULY FUNCTIONAL DESIGN 
* EASE OF OPERATION 
* EASE OF MAINTENANCE 


* PRICE 


Send for 
Bulletin #54 


Representatives in Principal Cities 


1988 EAST 59th STREET * CLEVELAND 3, OHIO 
Pallet... Platform... Hi-Lift Trucks 
LARGEST EXCLUSIVE MANUFACTURER OF “WALKIES” 


When inquiring check FP 9276 on handy form, pgs. 2-3 
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Easy to change drum valves 
with coupler that adjusts 
flow in any direction 


A eo) C re ) ie 4 | Uses: For quick valve Change. 


over from one drum to another 
assuring easy adjustment of fay. 
cet to any flow direction, 


Features: Eliminates wrench. 
ing, pounding, and stripping of 
threads. Heavy hand lugs, of. 
set for easy gripping protect fay. 
cets from damage. 


Description: Molasses gate 
valve or faucet is merely screwed 
into coupler. Winged swivel s. 
curely attaches coupler to drum 
by hand. Coupler is easily tight. 
ANCHORED NON-SLIP, NON-FRACTURE ened and faucet set for desired 
EVERLASTING WEAR direction of flow.  Spring-wire 
lock provides swivel. Coupler 
IN CONCRETE SAFE AND QUIET is built for use on high- or lov. 
lipped drums. Disconnecting te. 
quires only a quick twist. 


IMBEDDED AND 
PERMANENTLY 





33 concrete islands per sq. ft. assure a 


skid-proof surface 


Coupler for drum faucets 


Construction is all bronze, lea: 
proof design, “O” ring sealed. 
Straight through design allows 
full 2” rate of flow. Sizes; 2’ 
male bbl thread, 1114” npsh it- 
let end, 2” female pipe thread 
outlet end. 


(“Molygate” drum coupler ' 
built by OPW Corp., Dept. F?, 
2735 Colerain Ave., Cincinnati 
25, Ohio . . . check FP 9°78. 


NON-LOOSING, NON-WEAVING 
NON-BUCKLE, NON-WARP 


53 steel anchors per squa foot 


yedadedinconcrete assure perm 


Quiet vibrators reduce 
noise in plant 


Uses: Designed to preven! 
packing of materials in bins, hop 
pers, trucks, rail cars, of chutes. 


FLASH-STONE COMPANY, INC. 
3723 PULASKI AVE., PHILADELPHIA 40, PA, 





Features: Units provide heavy 


Please send ANCOR illustrated cat SS eS ee impact for their weight and opt 
0 " eo meron a ate quietly. Reported impi} 
[[] Please have representative call. “ta! my a9 lems! 
EP 
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5 For more information on prod 
uct at left, specify FP 927i 
... see information requ 
blank between pages 2 
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materials handling 


force (60c current) of 160-lb unit is 1440 Ib. 


Description: Vibrators employ rotary-weight 
shaft principle of developing vibration. Working 
freqency of the units is 3600 impulses per min. 
Voltages include 110 to 550v, three-phase ac. 


(Electric vibrators are a product of Cleveland 
Vibrator Co., Dept. FP, 2828 Clinton Ave., Cleve- 
land, Ohio . . . or check FP 9279, pages 2 and 3.) 


Utilize overhead storage space 
— reduce warehousing costs 


Vertical racks permit consolidating each type 
of product in minimum of floor space 


Photo shows how storage arrangement in large 
warehouse failed to utilize overhead space. As a 
result loading, unloading, and assembly of ship- 
ments were slowed up. Installation of multiple- 
tier racks (lower photo) reduced the number of 
aisles required in proportion to amount of mer- 
chandise stored, makes it easier to pick orders.: 





Wide-open spaces like this are costly 





Three-tier rack storage saves time and labor 


The three-tier stora i i 

ge system is very flexible. 
Racks can be changed quickly in depth and ca- 
pacity or even dismantled and rebuilt to meet 
new requirements. 


(Multi-A-Frame racks are built by Mult-A-Frame 
os Ainsworth Mfg. Co., Dept. FP, 1471 E. 
twater St., Detroit, Mich. . . . or for more in- 


formation check FP 9280, pages 2 and 3.) 
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HAVE YOU SEEN THIS 
NEW WEAR: EVER ALUMINUM ° 
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No other food transport container gives you all these features: 


This is the only transport box of its depth (12 inches) that is drawn seamless 
from a single sheet of metal. Yet it is made of extra tough, heavy-gauge aluminum 
alloy, and will give many years of maintenance-free service. 

















































Completely sanitary and easy to clean because there are no cracks, 

seams or crevices and all corners are rounded. Light to lift, _ 
easy to handle, because it’s made of aluminum alloy. 
And a real space saver because it not only stacks 
in use, but nests when empty. Mail 
coupon today for a Wear-Ever 
representative to call and 
show you this amazing new 
tote box. 


Inside top measures 
1314" x 32" 
Inside bottom measures 
11" x 2914" 














A WEAR-EVER 
EXCLUSIVE 


The top edge is correctly 
shaped to fit the hand 
comfortably, and the 
trough permits 
drainage. 


A WEAR-EVER A WEAR-EVER 
EXCLUSIVE EXCLUSIVE 


Wearing Strips —_ For extrastrength, A WEAR-EVER 
brazed on top rim — double embossing EXCLUSIVE 


where handles rest. on sides and ends, One long handle bracket 
triple debossing on (instead of two). Greater 
the bottom. 


strength, is easier to clean. 


The Aluminum Cooking Utensil Company, Inc., 

6706 Wear-Ever Bldg., New Kensington, Pa. 

Please have a representative call and show us your new 
tote box with its exclusiye features. F 






Fill in, clip to your letterhead and mail. 













When inquiring check FP 9281 on handy form, pgs. 2-3 
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New! 
Completely 
revised free 

booklet— 
Write for 
your copy. 












Unbelievable savings in time, labor and 
materials are yours with the Campbell Wrapper. 
Automatic continuous feeds and deliveries 
combined with easy, simple operation permits 

one person to tend and operate several machines 
at one time in many cases. Then too, because 

no trays or stiffeners are required unless desired, 
you cut material costs from 25 to 50%. With 

the Campbell Wrapper packaging production 
soars to new heights too, for it automatically 
crimps, heat or glue seals your products, in any 
type wrap material, at average speeds of 100 to 
300 units per minute! Wraps regular or irregular 
shaped products — single or multiple per unit 
with equal ease and speed. Simplified adjustments 
require minimum down-time for size change-over. 
Whatever your product—investigate now, how 
you can save with the Campbell Wrapper. 


Mmeeeesseeeeseeee eeeeeee 
~~ 


FOR THE ARMED SERVICES 


We are contributing to the na- 
tion's defense program by pro- 
viding a large part of our in- 
creased production facilities for 
building precision ormaments. 
Civilian orders are filled- on a 
reqsonable time basis only. 
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NEW YORK: 55 WEST 42 STREET 


When inquiring check FP 9282 on handy form, pgs. 2-3 















i packaging 


Close-up of an underweight carton being marked (see arrow) and counted. 

Solenoid-operated lever to which the crayon is attached, trips another lever on 

mechanical counter (top). The carton will be separated in the shipping room 
and returned for reprocessing 


Horns blow, bells ring, lights flash when weight 
of filled shipping carton deviates beyond tolerance. 


Packaging line automation 


guarantees full weight 


Problem: Variations in the density of 
pressed yeast, as it comes from the filter 
presses, make it difficult to control the 
weight of the finished carton containing 
50 — approximately one Ib blocks of 
baker's yeast. 


Solution: A new high-speed check- 
weighing system in operation at both the 
St. Louis, Mo. and Old Bridge, N.J. plants 
of Anheuser-Busch, Inc. assures each cus- 


tomer the full measure of baker's yeast. 


The system operates as follows: The 
machine weighs, counts, and makes a pet 
manent printed record of each 50 Ib carton 
as it leaves the packaging department. 
This operation takes just 8, seconds. If 
a carton is over- or under-weight, includ- 
ing allowances for evaporation and pack- 
aging materials, the scale actuates a series 
of visual and audible alarms at the scale 
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and in the production room of the plant. Fur- 
thermore, the carton is automatically marked by a 
solenoid-operated crayon for separation and even- 
tual return to the processing room for correction 
of the weight condition. Over- and under-weight 
cartons are electrically counted and recorded on a 
remote panel board. 


Results: Each carton goes out of the plant with 
a guarantee by Anheuser-Busch, Inc., that it con- 


(Continued on page 53) 


Printomatic conveyor scale at the Anheuser-Busch 
plant in St. Louis. Scale completes one weighing op- 
eration every 8'/4 seconds, making a permanent record 
of each weight on a continuous tape wound in the 
Printomatic enclosure (upper right) 


One-pound yeast cakes, previously wrapped, being 
packed 5 layers of 10 each into cartons 
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Exact engineering 
of food packages 


“Ts this food package idea practical?” is a question 
that is asked at Shellmar-Betner as often as “Is this 
design striking?” To answer it, we draw not only on 
our years of fine printing, but on our wide 

range of knowledge of food packaging materials, 
machinery and processes. We stand ready to help in 
the development and building of specialized machinery. 
This extra knowledge works for you—as it works for 
hundreds of other food package buyers— whenever 
you call on Shellmar-Betner. 


CONTINENTAL (€ CAN COMPANY 


SHELLMAR-~BETNER 
FLEXIBLE PACKAGING DIVISION 


MT. VERNON, OHIO 


When inquiring check FP 9283 on handy form, pgs. 2-3 











©® a chance to 
SLASH YOUR PACKAGING COSTS 
with this new net weigher 


Weighs and fills automat- 
ically. Take this new table 
model Elec-Tri-Pak into 
our plant for a 30-DAY 
REE TRIAL at no obli- 
gation. 

With a degree of accu- 
racy and simplicity un- 
matched by any machine in 
the lower price range, this 
semi-automatic machine 
will fill 15-20 packages a 
minute of most dry, 
relatively free flowing 
products. Fills into any 
type container and 
units are available to 
handle a weight range 
from 2 oz. to 5 Ibs. 

Try it Free and See. 
Write for complete 
information on the 30 
DAY FREE TRIAL. 
Soles Offices: Boston * Newark ¢ Pittsburgh * Charlotte, N. C. * Atlanta 

© Dallas * San Francisco * Los Angeles * Montreal * Mexico, D. F. 















6638 West Diversey Avenue 
Chicago 35, Illinois 


When inquiring check FP 9284 on handy form, pgs. 2-3 
















e Atruly portable bag closer of we hs onl 10 pounds. 








Lowest priced be : plug 
fermen 


: Thoroughly-proved by thousands of users all over the world to 
be practical and efficient under varying conditions for constant 
* or occasional use in large or small plants. 


Address inquiries to: 


DAVE FISCHBEIN COMPANY, Indust 


Dept. 2A, 38 Glenwood Avenue, Minneapolis 3, Minnesota 
When inquiring. check FP 9285 on handy form, pgs. 2-3 
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Cellophane-wrapped ice cream stick bars are discharged for cartoning — completely sealed 
and protected 


Change-over from open-end bags to sealed cellophane 


| packaging 



























wraps for ice cream bars makes production department 


ROBERT C. FARRIS 


District Production Manager 
Borden's Dairy Delivery Co. 
as reported by FP Staff 


Problem: Basic pattern for marketing ice cream 
novelties — ices and bars on a stick, sandwiches 
— has been to push them into an open envelope, 
and sell them without further sealing. This meth- 
od was not particularly well liked by retail dealers. 
Occasionally the bars would slip out, lay in the 
display case unprotected and unsold. 


Ice cream items receive some handling by searching 
customers. During this process the open wrapper 
edges tended to become torn, shopworn, and un- 
attractive. Open to the atmosphere as they were, 
the contents were susceptible to some deterioration 
from dehydration, odor pick-up, etc. 


On the processor's side, less efficient semi-manual 





key to more sales 








































Machine requires less space than former semi-manual 
wrapping, is located adjacent to production operation 


(left) 
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methods require the time of several women to 
operate the bar-bagging machine and box the 
bagged novelties into boxes of one or two dozen 
sizes. 

Solution: At Borden’s Dairy Delivery Co., Oak- 
land, Calif., machine was installed which packages 
each novelty in a completely sealed bag. Now the 
bars, either stick or sandwich type, are wrapped 
in cellophane, with both ends heat-sealed. 


Printed cellophane is fed from a roll which covers 
the novelty bar in a longitudinal tube. The ends 
are then heat-sealed. Up to the present time 
Borden’s have not perfected an automatic feeder 
to supply bars to the wrapping machine. How- 
ever, development work is currently proceeding 
toward this objective. 


Packaging rate ranges from 60/minute for sand- 
wiches to 125/min for the stick items. 


Adjustments to a different size item can be made 
in eight minutes; to same size item, but with dif- 
ferent printing, in five minutes. 


Results: Heat-sealed wrapper furnishes com- 


plete sanitary protection to contents, plus the full- 
visual selling advantages of printed cellophane. 





Complete range of ice cream novelties are automatic- 
ally wrapped by single machine 


That these advantages are appreciated by the con- 
sumer has been ably demonstrated in the sales 
curve of ice cream novelties, which substantially 
increased in each of the three years since change- 
over was made to the new packaging method. 


(Campbell Wrapper machine is product of Hudson- 
Sharp Machine Co., 1201 Main Street, Green Bay, 
Wis. ... or for more information check FP 9286 
on handy form, pages 2 and 3.) 


Covers three related 
packaging problems 


Bulletin of 24 pages contains discussions on 
“Package Specifications’, ‘Quality Control of 
Packaging”, and “The Incentive System in 
Packaging”. “New Techniques for the Pack- 
aging Engineer’ is published by Packaging In- 
stitute, Dept. FP, 342 Madison Avenue, New 
York 17, N.Y. Copies are available @ $1.25. 


Exhibitors at National Independent Meat Packers 
Ass'n are classified by products, beginning pg 10 
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frozen foods 
packed with 


@ When housewives reach for a specific brand 
of fruit or fish time-after-time, there must be 
a reason. Behind that preference is usually a 
better product. One way to keep them reaching 
for your brand is to use either Pfizer Ascorbic 
Acid or Ascorbic-Citric Mixtures to improve 
the taste and appearance of your packs. 


In fruits... Ascorbic Acid has been success- 
fully used for many years to retard browning 
and flavor loss in peaches. Numerous packers 


reason for reaching! 


LPS 


a 






PFIZER ASCORBIC ACID or 
ASCORBIC-CITRIC MIXTURES 


are achieving the same outstanding results in 
treating cherries, apricots and apples. 


For fish... Ascorbic Acid prevents “rusting” 
of the fatty portion...preserves natural colors 
...cuts atmospheric oxidation, source of ran- 
cidity and strong, unpleasant taste. In both 
fruits and fish, Pfizer Ascorbic-Citric Mixtures 
give the same effective control of oxidation at 
much lower cost. For more information about 
Pfizer antioxidants call or write... 


CHAS. PFIZER & CO., INC. 


630 Flushing Ave., Brooklyn 6, N. Y. 
Branch Offices: Chicago, IIl.; San Francisco, Calif. 


Vernon, Calif.; Atlanta, Ga. 


Manufacturing Chemists for Over 100 Years 


When inquiring check FP 9287 on handy form, pgs. 2-3 










ELIMINATE HAND LABOR 








Completely Automatic 
Unloading and Unscrambling 
of Bottles, Wide-mouth Glass Jars 


Costly hand labor is eliminated. All types of jars — including 
baby food jars — are unpacked and unscrambled speedily and 
economically with the A-B-C Automatic Unloader and Unscrambler. 





ONLY THE A-B-C UNLOADER AND 
oT UNSCRAMBLER IS COMPLETELY AUTOMATIC 
4 \ ve 
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PACKAGING MACHINE CORP 


QUINCY, ILLINOIS 


When inquiring check FP 9288 on handy form, pgs 2-3 


Amount of Fill 


FILLING TOP ’ 






the same container. 





Now It Measures 


-—— An Improvement on the 






Get marking perfection 
and SLASH COSTS with the 


INDUSTRIAL \ * ” 
“WHIPPET’”’ Se 
MARKER! / , 


Applied to your conveyor line, the “Whippet” offers 
many unique advantages over other identification methods. 
The “Whippet” automatically dates, codes, or marks con- 
tainers, cartons, bags or packages ge Foor omar runs. 
It’s a non-stop operation that speeds production by elimi- 
nating expensive hand stencilling. 

Simplicity itself, the printing drum spot prints, turns 14 
revolution by friction between “Whippet” and package to 
positive stop, then repeats the cycle. Self inking, the 
“Whippet” uses quickly interchangeable rubber type, marks 
better and faster. You mark containers as you need them. 

Let Industrial Engineers prove that high production and 

recision marking can be yours for less than you might 
imagine. We welcome the opportunity to solve your marking 
problems. Write for Catalog Dept. F.P. 


| ndustrial My | PTAA 3 aL 
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454 Baltic Street, Brooklyn 17, New York : MAin 4-2601 


When inquiring check FP 9289 on handy form, pgs. 2-3 





a3 Standard Model 650 Hand 
Pack Filler Available 


A new filling top equipped with adjustable telescoping pockets on the stand- 
ard Model No. 650 Hand Pack Filler permits a volumetric measured quan- 
tity of product to be filled into either tin or glass containers. Two or more 
fillers in series can fill a measured quantity of two or more products into 


Can be equipped with force-feed hopper and briner. Will handle any product that 
can be filled in a standard Hand Pack Filler. Send for prices and details, 


CHISHOLM RYDER CO.m. 
Ball, Naw Yor 


430 


When inquiring check FP 9290 on handy form, pgs. 2-3 
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Elimination of seals in strapping 
results in simplicity, saving 
in application 


Bond effected is between 77 and 86%, of 
strength of strapping itself 







Uses: For external strapping of wood boxes of 
fiberboard cartons. 


Features: Economy of strapping method results 
from elimination of seals of any kind, and time and 
cost of applying seals. Strength and resilience of 
strapping, locked under tension, is said to help con. 
tainer absorb shocks due to dropping or exception. 
ally rough treatment. In many cases it is reported 
that strapping method has permitted use of lighter 
packing materials. 























Description: Advantage of method lies in ma. Here 
chine used. In two operations machine tensions the 
strapping, cuts it to exact length void of waste, and 
effects a mechanical interlocking of two overlapping 
ends of strapping. It is said that strapping has con. 
sistently tested between 77 and 86% of strength of 
strapping itself. 





ae pe 


Two operations of machine complete strapping 


Coil holders and strapping table dispensers are avail- 
able to dispense strapping in easy feeding loops. 
In floor or stand models they will accommodate 
standard 100 lb coils. 


(Seal-Less Strapping method is a development of 
Inland Wire Products Co., Dept. FP, 3947 South 
Lowe Ave., Chicago 9, Ill. . . . or for more (COUNTS 
information check FP 9291 on handy form, pages tines 
two and three.) so 
at any 
of prod: 
SMA 








od / 
Sato 
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Small paper bags stitched with 
or without tape 





Four-page brochure describes and illustrates the 
application of, machines for stitching pape 
bags ranging from small to large. These me” 
chines feature the double tape closure for small 
paper bags, containing up to about fifty pounds 
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Stop 
contamination 
AE Saab 
metal 


Here’s how! Place an Allis-Chalmers Electronic Metal 

Detector on your conveyor line. Metal in material pass- 
ing through aperture of detector triggers a warning or 
reject mechanism into instant action. Material may 
be traveling at rate of 15 to 600 fpm. 


Whether stray metal is magnetic or nonmagnetic, 
sitting on top or buried deep, Allis-Chalmers Elec- 
tronic Metal Detector finds it. It costs but a few 
pennies per day to operate. 

Get complete information. Call your nearby 

A-C office, or write Allis-Chalmers, Milwaukee 

1, Wisconsin. 


ALLIS-CHALMERS <> 


When inquiring check FP 9292 on handy form, pgs. 2-3 
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PREDETERMINED COUNTER 


(COUNTS ELECTRICALLY and CLOSES SWITCH AT END OF PRE-SET COUNT) 
Eliminates costly over-runs or time consuming under-runs. Actu- 
ated by Photo Electric Cell, Tube, Relay, or Contact Switch. Counter 
can be located where desired. Predetermined count may be set 
at any figure to 99,999. Hundreds of applications in all phases 
of production and instrument work. 


SMALL * COMPACT © RUGGED © FAST * ACCURATE 
DURANT MANUFACTURING CO. 





for 
Serlo8 1951 N. Buffum St. 151 S. Water St. 
vie: 502 Milwaukee 1, Wis. Providence 3, R. 1. 


Representatives in Principal Cities 
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When inquiring check FP 9293 on handy form, pgs. 2-3 
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packaging 


of product. With positive feed 
mechanism and many automatic 
features the machines close up 
to 30 bags per minute. 


Bul 100, ‘“‘Here’s How to Close 
Small Paper Bags” is offered by 
Union Special Machine Com- 
pany, Dept. FP, 400 North 
Franklin Street, Chicago 10, IIli- 
nois. When inquiring specify 
FP 9294 on convenient Reader 
Service slip which is located 
between pages 2 and 3. 


Insulating over-wrap 
protects frozen desserts 


Keeps products cold between 
the market and home freezer 


Prepackaging ice cream in an in- 
sulating wrap permits economical 
protection of quality of product 
while being carried home from 
market. The deeply crimped crepe 
wrap is handled direct from 1500 
foot rolls in automatic package 
wrapping machine which also cov- 
ers the insulating crepe with a 
color-printed overwrap of waxed 


paper. 





(Cushion X-Crepe is manufactured 
by Cincinnati Industries, Inc., 
Dept. FP, 515 Station Ave., Cin- 
cinnati 15, (Lockland) Ohio... 
for additional information check 
FP 9294A on handy form, pages 2 
and 3.) 


(Both the crepe wrap and prigted 
over-wrap are applied by a single 
machine manufactured by Packag- 
ing Machinery Corporation, Dept. 
FP, East Longmeadows P.O., 
Spingpeld, Mass. . . . for addi- 
tional ‘information reader may 
simply check FP 9295 on handy 
form, pages 2 and 3.) 





Photographed underwater at Miami Beach by Reela 
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Roving Reporter makes 
Patapar underwater test 


Newspaper reporters take nothing for 
granted when it comes to hot news. 
And this fellow dramatically proved to 
himself that Patapar Vegetable Parch- 
ment really does have an almost un- 
believably high WET-STRENGTH. 
You can soak Patapar for hours and 
hours — you can even boil it — but it 
still stays strong. 

Patapar resists grease too 
Patapar resists the penetration of fats, 
oils and grease just as effectively as it 
stands up in water. These qualities 
make it ideal as a food wrapper and 
for many other uses. And — Patapar 
is NON-TOXIC. 

Some of Patapar’s many uses 
Patapar is produced in different types 
of variations that meet all sorts of 


r 
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HI-WET-STRENGTH + GREASE-RESISTING 


exacting requirements. Some of its 
diversified uses; wrappers for butter, 
poultry, margarine, ham, bacon, cheese 
and other moist foods; milk can gas- 
kets; rubber releasing separators; 
white print translucent masters for 
direct print machines; dialyzing mem- 
branes; in hospitals for wrapping ar- 
ticles to be sterilized in live steam. It is 
furnished in rolls or sheets, plain or 
beautifully printed with colorful 
designs. 


In your business perhaps there is a 
job that could be done better with 
Patapar. Tell us about it, and we will 
send information and testing samples 
of the type of Patapar we recommend. 
Write today. 
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; PA APER COMPANY 
Bristol, Pennsylvanie 

t: ; 
wes ont "Francisco 7 
ea Chicago 


—_<"" 
eoosooor” 


HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 1885 


When inquiring check FP 9296 on handy form, pgs. 2-3 
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KITCHENETTE 


BY HELMCO 
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Pepsi-Cola carry-home carton after m 
opening and before insertion in ship- f 
ping case | 
t 
: 
Open carry-home display 1 

chen sabiiailiile electric, automatic 

with timer. 
s 
Pepsi-Cola speeds packing of carry- A PROFIT MAKER 
home six-bottle cartons at 70 per min for every food service location m 
: HEATS AND SERVES 
Attractive Gaylord Boxes ®Hot So-ps © Hot Drinks ‘ 
; Setting up carry-home cartons in a busy bottling ®Hot Foods instant Coffee a 
Belong in Your plant has been simplified with the use of an auto- *Hot Tea Boils Eggs 
matic carton opening machine. Before this ma- . : 
Merchan disin g Plans chine was developed, carry-home cartons were Investigate the profit-making, vol Fe 
es be which was a costly, time-consum- ume building potentials of th 
‘ ‘ ; , Helmco-Lacy Kitchenette. A 
All successful sales promotions have one big feature in The Pepsi-Cola Bottling Company in Chicago is ia to ae —s nd oi tu 
common: No selling opportunity is ever overlooked! one of 200 installations in the United States and P ; - : r 2 : pl 
; Canada. Cartons are shipped to bottling plants ee kiechens—it's anaae is 
onsider bright-printed Gaylord Boxes as a selling oppor- flat and loaded into the hopper of th i promotion unit for — - 
Consider bright-printed Gaylord B lling opp Pp of the machine it for food p 

tunity... as a functional part of your merchandising which holds 250 cartons. An integral suction everywhere. Uses all Helmco Hot " 
plans. Carrying your brand name and sales message in ae : i in, oe ee ” 
effective billboard style, these boxes sell well all along oe (S 
your channels of distribution. All Stainless Steel construction, 10 C 
minute timer, automatic cut-off pre che 


vents overheating. Just set it al 

forget it—bell signals that servic 

is ready. Available in single a 
double models. Use this Ft 
valuable merchandising 


Learn how you can put Gaylord quality salesmanship 
and protection to work. Call your nearby Gaylord 
sales office. 


F ° ° tool to build volume in 
Gaylord Container Corporation your outlets—for details tai 
write Helmco-Lacy. - 
: 












GENERAL OFFICES y)] SALES OFFICES 
SAINT LOUIS, MO. | Pr P A COAST-TO-COAST you just can’t miss...with equipment like this! ” 
A n 
a ooh ™ 
ae Co 
' (P 
i “ a ae . ‘ i Fai 
Operator loads machine which flats of Fae. Tannen Ave, Clie Mi 
CORRUGATED AND SOLID FIBRE BOXES ¢ FOLDING CARTONS » KRAFT BAGS AND SACKS » K See pene We carry- ; 
RAFT PAPER AND SPECIALTIES home cartons in Chicago bottling plant When inquiring check FP 9297 inf 






’ on handy form, pgs. 2-3 
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system opens the cartons and delivers them to the 
operator who replaces worn and dirty cartons in 
delivery cases. The machine will operate at speeds 
up to 70 cartons/min but feeds cartons only as fast 
as operator takes them from formed carton holder. 


The machine improves inspection of cases by let- 
ting operators concentrate on this important func- 
tion. There is more time to check for broken glass 
and other foreign matter and cartons needing re- 
placement. The machine is a time saver as it sets 
up cartons faster than two men can put them in cases. 


The machine is portable and occupies less floor 
space than one man setting up cartons manually. 
It is operated by a 110v unit drive motor located 
in the enclosed base. 


The opener also has application in breweries, and 
for glass companies shipping bottles in cartons. 


(The Bottle Master Carton Opener is manufac- 
tured by Atlanta Paper Company, Dept. FP, P. O. 
Box 4417, Atlanta 2, Georgia . . . for additional 
information check FP 9298, pages 2.and 3.) 


Sift-proof bags produced 
by tape-over sewing 
machine 


Floor space of 4 x 9 taken by 36” high unit 


Uses: Designed for use with manufacturer's 
multiwall tuber, machine sews one or both ends 
of multiwall bag. 


Features: Machine is said to produce a sift- 
proof seal by applying selvage tape over sewing. 


Description: | With tape-over sewing, ends of 
tube are sewn first, then selvage is glued and ap- 
plied over stitches, forming a sift-proof seal that 
is ideal for multiwall bags used for sugar, flour, 
cement, fertilizer, feed, insecticides and other fine 
materials, according to manufacturer. 


Model S-3 sews multiwall bags ranging in size 
from 10 x 20” to 26 x 54”, at 30-40 per min. 


(Sewing machine is a product of Potdevin Machine 
Co., Dept. FP, 285 North St., Teterboro, N. | 
check FP 9299 on handy form, pages 2 and 3.) 


Full Weight 


(Continued from page 47) 


tains a full 50 Ib-plus of yeast. In addition, be- 
Cause of the fast action of the scales there is no 
bottleneck at the check-weighing operation. 


Fach carton is counted and the weight recorded 
On a tape in the automatic scale, giving a per- 
manent record of production and weight accuracy. 
Complaints and losses are avoided. 


(Printomatic Conveyor Scale is manufactured by 
Fairbanks-Morse & Co., Dept. FP, 600 South 
Michigan Ave., Chicago 5, Ill. . . . or for more 
information check FP 9300, pages 2 and 3.) 
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The emblem at right is that of NBP— National 
Business Publications. You’ve probably seen it 
before on our contents page ... rate card... or 
heading the FOOD PROCESSING listing in 
Standard Rate & Data. Because we’re proud of 
it. 

It signifies that FOOD PROCESSING has 
qualified for membership in the largest associa- 
tion of technical, scientific and professional 
journals in the United States. (We’re proud, too, 
that our F. P. executive staff includes a past 
president of NBP and a member of its Board of 
Directors.) 

But belonging to NBP is more than a feather 
in our publishing cap. It’s an important plus for 
every advertiser in FOOD PROCESSING. Here 
are the membership requirements. Judge for 
yourself: 


© Unbiased editorial content 

© Periodic reader interest evaluation 

© Non acceptance of questionable advertising 
© Periodic audit of circulation 


© Uniform rates to all advertisers 


In addition, NBP provides the framework for 
a continuing exchange of ideas among member 
publishers. The result: continuing improvement 
in publishing practices to. make FOOD PROC- 
ESSING more useful to its readers . . . more 
productive for its advertisers. 


%*& Courtesy of the publication MEDICAL ECONOMICS, 
creator of this copy, here adapted to FOOD PROCESSING 


for Food 
Processing 
Advertisers* 
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Food Processing 


For men who manage the Food Processing Industries 


Published by Putman Publishing Company 
Creators of PUTMAN-STYLE Magazines 
« « » terse, vital editorial; **hand-picked’‘ circulation; 


square, high-visiblity format; quality readership; 
hence more READER ACTION 
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BRIEFS 


from contemporary publications 



































TT or a a re | aa ; = Here’s a quick look at articles appear- | | 
: F d “ae — = ing in other technical and business 
re i \ # a y — = magazines... selected by the Editors me nina 
2 ' a 
ST oh em 
New findings promise sweeter corn . ) 
er Ginys swat tenger Get more production from your 
Genetic research at two universities has led to present processing equipment. 
strains of sweet corn far sweeter than those now Increase capacity by eliminating 
commercially grown. The new strains also are space-wasting foam with Dow 
slow to convert their sugar to starch on hold- Corning silicone defoamers. Here 
ing after harvest. Further breeding is needed are some typical examples: 


C { Do ii increased from to 24 tons 
to combine these properties with other de- 
9S W sirable characteristics. 2 pages, 1 photo, 1 v standard ‘ a — es 


graph. (“The Canner,” March 8, 1954, page 15.) 













v yield on textile vat dyes doubled! 
: v in processing food, vacuum concen- 
In oe a plant, tration capacity increased 60%! 
an ALGRIP safety floor can mean 
the difference between heavy Fat stability in deep fat fryers oe proposed $2,000,000 expansion of 
insurance burdens and small poses special problems processing plant made unnecessary 
a. ee ere Behavior of fat in deep fat fryers is not fully by efficient foam control! 
tent _— ms ” = ia eee > — predictable from present theories. In general, Dow Corning Antifoam A Compound 
; aT fe eoenmente = r m a 9 baie oxidation, overheating, and contamination are and Antifoam AF Emulsion are the most 
a the chief hazards to product flavor. Ten sug- versatile and economical defoamers on 


to new lows. the market. Effective at remarkably low 





















gestions for good results are given. 4 pages, 

Hundreds of tiny abrasive particles im- 5 tables, 6 graphs, 11 references. (“Food Tech- a re! pay for Nesigiey: 
pregnated toa controlled depth of penetration nology,” March 1954, page 161.) ae ae aaa aes anal 
into tough, lightweight steel pla 4 give each ing a ae in the elimination of waste 
= foot of Aucnir 7 grinding-wheel and fire hazards. Both defoamers are 

P grain that stays non-slip—even on steep tasteless, odorless and physiologically 
Rs inclines. And ALcrip’s surface can’t become eailoas 
smooth because hard wear only exposes Sweet potatoes need moderate Fer mere eficient foum contre! . .. 
new gripping particles to take a firm grip at storage temperature 


every footstep ... an Atcrip exclusive!. 


If slipping accidents are cutting into your When sweet potatoes of six commercial vari- 
profits investigate ALCRIP now. You'll find eties were stored at 50, 55, and 60°F., differ- 
that it actually pays for itself in savings on ences in behavior were noted between varieties, DOW CORNING 
insurance premiums. Write today for full but generally 50°F gave worst results in storage 


details. There’s no obligation. for 5 months or longer. 7 pages, 5 tables, 7 a eee 
references. (“‘Economic Botany,” January-March 


1954, page 21.) 
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Most shipping dainage is 
to packaged food 





| 
"bow Corning Corporation, Dept BH-18 | 
Midland, Michigan 


ALAN WOOD STEEL COMPANY 





A 3-year study of shipments of all kinds in 

























| 
CONSHOHOCKEN, PA. fiber containers showed that damage in propor- Please send me on 08 a free sample of 
tion to volume shipped ran highest by far for ([) Bow Corning Antifoom A | 
Please send Booklet AL-29 on cutting costs with ALGRIP. foods—62% of it directly traceable to faulty or [J Dow Corning Antifoam AF Emulsion | 
rea practices of the food processor and only 27% | NAME | 
to the carrier. The 14 most important causes , onmane 
ka ie of trouble are listed with suggestions for cor- | 
rection. Although most pertain to car loading anenane 
S$ o_o procedure, the leading cause of trouble is faulty LOE TEE 
containers. 4 pages, 12 diagrams, 4 charts. | "3 TTrrreeeen 
(‘Food Engineering,” March 1954, page 75) When inquiring check FP 9302 
When inquiring check FP 9301 on handy form, pgs. 2-3 on handy form, pgs. 2-3 
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bies | FOR VALVES IN 
CORROSIVE SERVICE 


TEFLON PACKINGS 


BRAIDED TYPE 


D amond Crystal 
“Alberger Salt is 





artes 









Writing clear reports 
needs no special tricks 


TPs. 





Common errors in writing reports are shown by 
type and by examples from actual reports. 
Guidance is given on clearer writing based on 
principles which should be old friends. 4 
pages. (“Chemical Engineering Progress,” Feb- 
ruary 1954, page 104.) 








America’s 
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Suggestions on use of screw conveyors 


our e In a general discussion of the properties of screw 
ent, conveyors, suggestions are made on proper appli- 
‘ing Se ing cation and design. Calculation of power require- 
Yow ments and coupling size is shown. 8 pages, 14 
ere photos, 2 tables. (“Modern Materials Handling,” 


AP i POTS eA Lh be at Ba 


April 1954, page 79) - 


7 High-Gr ade , = acid proof 


i! Identification of vegetable gums 


A systematic procedure is given for detecting the 

It presence of vegetable gums in dairy products and 
of Sd for identifying acacia, agar, alginates, karaya, 
sary Irish moss, tragacanth, and locust or carob bean 
gums, individually or in combinations. 3 pages, 
1 table, 5 references. (“Journal of Milk and 





Food plants large and small have 





. Food Technology,” March 1954, page 79) long been looking for a permanent 

on corrosion-proof packing. 

Up to now braided blue asbestos 

— packing has been considered best 

a Figuring costs and schedules and cheapest (60-day life). Today 7 
aste for fork truck operations the whole world of packing has ‘a 
by ' . been changed by the material, Teflon. Braided yarn packing ; 
I N ted f Iculat : 

" because eee Senograns ace pemeaine Sor sens calcmelien made of Teflon is replacing all forms of braided packing for 


\at 


the exclusive Diamond Crystal Alberger 
System produces: 

Purity—99.95% Sodium Chloride. 
Uniformity—maximum purity variation 
+0.01% ... screened to a standard for 
each food product. 

Cleanliness—lowest insolubles of any 
commercial grade of salt. 

low heavy metals — averages less than 
LS part per million of pro-oxidants cop- 
per or iron. 

*The premium grade salt used by food processors. 


of schedules and costs for operation of fork 
lift trucks. Use is described in detail. 6 pages, 
2 nomograms. (“Modern Materials Handling,” 
March 1954, page 97.) 


Residual chlorine continuously recorded 


A new unit, based on amperometric principles, 
will make a continuous record of residual chlorine 
in a water line. Remote operation is feasible. 
Other methods of measurement of residual chlo- 
rine are reviewed. 2 pages,.3 photos. (“Instru- 
ments and Automation,” April 1954, page 610) 


acid service, because it lasts as long as the valve itself. Prac- 
tically no corrosive, diluted or concentrated, hot or cold, has 
any affect on the packing. It is recommended for services at 
any pressure, with temperatures ranging from —100°F. to 
+500°F. 

“JOHN CRANE” Style 704 is available in handy coil or 
spool form in a full range of sizes from %" to %”" square. 

Many Food Plant Engineers are now successfully using 


“JOHN CRANE” Style 704 Braided Teflon Packings for . 


handling all types of corrosive liquids and gases. For the best 
in mechanical packings fabricated from braided Teflon, con- 
tact Crane Packing Company. Send for this a 

technical bulletin, containing important data and : 






















Mt TE tet eee ane ene ee 1 suggested applications for Teflon. Crane 
8 FOOD TECHNOLOGIST Packing Company, 1839 Belle Plaine Ave., 
le ol AT YOUR SERVICE Chicago 13, Illinois. 
or free consultation on choice and Survey shows better way In Canada: Crane Packing Company Ltd | 
Ision to load sacks in cars a ad 


i ed 
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Technical Service Department 
Diamond Crystal Salt Co. 
St. Clair, Michigan 


| 
I 
I 
application of the right salt for your 
! 
| 
| 
| 
Phone—296 ! 


| 
| 
| 
| food products—call, wire or write: 
| 
| 
| 
| 


When inquiring check FP 9303 
On handy form, pgs. 2-3 


UNE, 1954 


A survey covering seven methods of loading 


sacks in cars showed the best way to minimize 
damage in shipping durum flour. Details are 
given on car preparation, sack placement, and 
closure. 1 page, 1 table. (‘Macaroni Journal,” 
January 1954, page 36.) 





617 Parkdale Ave., N., Hamilton, Ont. 


When inquiring check FP 9304 on handy form, pgs. 2-3 





* Du Pont’s trademark for tetrafluoroethylene resin. 


CRANE PACKING COMPANY 

















You can have DRY AIR 


with exact moisture control 


FOR 
YOUR COMFORT 


FOR 
YOUR PROCESS 


FOR 
TESTING MACHINES 


OR MATERIALS 
AT ANY TIME OF 
THE YEAR 






































ASSEMBLING ELECTRONIC PARTS 


@ This Niagara “Controlled 
Humidity” method gives you 
the MOST EFFECTIVE Air Con- 
ditioning because its cool- 
ing and heating functions are 
made completely separate 
from adding or taking away 
moisture. This assures you 
always a precise result. No 
moisture sensitive instruments 
are needed. 


MOST FLEXIBLE. You can 
reach and hold any condition 
in response to instrument set- 
tings, or vary it as you wish. 


EASIEST TO TAKE CARE OF. 
The machine is accessible, the 
control circuits are simple and 
easy to operate, and there are 
no solids, salts or solutions to 
be handled. 


MOST COMPACT. It does a 
very large amount of work in 
a small space. © 


INEXPENSIVE TO OPERATE. 
At normal atmospheric tem- 
peratures (unlike systems that 
use refrigeration to dehumidi- 
fy) it needs no summer re-heat. DRYING INDUSTRIAL MATERIAL 


PACKAGING FOOD PRODUCTS 













Write for Bulletins 112 and 122 


NIAGARA BLOWER COMPANY 


DEPT. FP, 405 LEXINGTON AVE. NEW YORK 17, N. Y. 
Niagara District Engineers in Principal Cities of U. S. and Canada 











When inquiring check FP 9305 on handy form, pgs. 2-3 
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crop production 
and handling 


Safer, easier handling of liquid nitrogen plant food 


when Hawaiian sugar cane growers 


fertilize with aqua ammonia 


Hawaiian sugar cane growers have not 
been completely satisfied with the use of 
either ammonium sulfate or anhydrous am- 
monia as nitrogen-bearing plant foods. Con- 
tinued application of ammonium sulfate 
created an undesirable acid condition in the 
soil. Anhydrous ammonia, a gas which is 
handled in special pressurized containers, 
proved costly to transport and to apply. 


Beginning last November these growers 
began handling ammonia in a safer and 
easier method with the introduction of 
aqua ammonia. This product is a stable 
solution containing ammonia (20% nitro- 
gen) mixed with water. 


Aqua ammonia’s successful Hawaiian re- 
ception has prompted a system for han- 


Attachments including tanks, controls, piping 
are available for wheel tractors to enable 
operator to apply aqua ammonia to row crops 
before, during, or after planting (side-dress- 
ing). Small pipes, attached to rear of each 
chisel shank, carry nitrogen in solution 
to as deep as 8". Tanks such 
as these hold as much as 300 
gal and can be readily refilled 
from the same _ power-takeoft 
pump on the tractor that forces 
solution through the shank pipes. 
This set-up can apply 4 to 5 
acres/hr 
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dling it on the mainland as a bulk product 
similar to gasoline. Initial distribution, 
limited to the Western states, will be 
expanding according to grower demands, 


Lower fertilizing costs using aqua am- 
monia should become obvious for the 
following reasons: 


1. Assists in the difficult inventory prob. 
lem faced by every major fertilizer pro- 
ducer because of the highly seasonal use 
of fertilizers. Aqua ammonia can be 
economically stored in sufficient quantities 
for a steady year-round production schedule. 


2. Utilizes standard facilities originally de- 
veloped for storing and transporting gasoline 
and oil. 


3. It is less dependent on variable farming 
conditions, such as soil moisture, to obtain 
results. 


4. It affords the promise of being able to 
combine other plant nutrients or soil condi- 
tioners in one-solution and provide a prod- 
uct for agriculture which has not been 
offered on a competitive basis. 













FOOD PROCESSIN 










nn +S se OOS om 





BPESEEBSHP FESESR A ee eee 


BBOsS> 











Leg-tanks used for field storage eliminates manual 
handling of fertilizer. An ingenious turntable bed 
enables truck to carry two 500-gal tanks and unload 
them both in less than 10 min. Legs on only the left 
side of tank have been lowered when photo was taken 





“Nurse” truck refilling 750 gal tank on trailer-cul- 
tivator. Aqua ammonia is accurately metered out 
of the large tank. This 24' “preplanting" rig can 
fertilize 10 to 12 acres/hr. Solution is injected into 
the soil by a pump driven by ground wheel rather 
than a power-takeoff. When moving from field to 
field, the attachment bar is "folded" to effect proper 
clearance 


The ammonia is made from hydrogen (supplied by 
natural gas) and nitrogen (taken from the air). 
From conveniently located storage stations, it will be 
distributed to dealers or growers who are equipped 
to receive the solution in truck and trailer lots. The 
non-corrosive, safe-handling characteristics of the 
liquid permit this type of distribution. 
Accompanying photos show the field handling sys- 
tem. Nowhere along the line from production to 
application is it necessary for anyone to lift or shovel 
any part of the product. Billing the grower is simple 
accurate. Meters are used on all large “‘nurse” 
trucks and at the dealer's storage facilities. All aqua 
ammonia sold to the grower must pass through at 
least one meter. 


(Aqua ammonia is a development of Brea Chemicals, 
Inc., subsidiary of Union Oil Co., Dept. FP, 714 W. 
Blvd., Los Angeles 15, Calif. . . . or for 


_ ‘More'information check FP 9306 on handy form, 


pages 2 and 3.) 
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NEW PayLoAD ADVANTAGE 
0) Me Maes 


with New 
WHITE STEERING PUSHER 


RODEO MEATS are now transported between Maurer-Neuer 
plants by White “Steering Pusher”... the tractor that is a new 
payload favorite where there are big loads, tight schedules and 
high mileages. 

These Whites operate between Maurer-Neuer plants at Arkansas 
City and Kansas City, Kas., with production-line regularity . ; : 
rolling up the low-cost miles day after day with more payload 
than was previously transported. 







FIND OUT FOR YOURSELF! 


This application is typical of many very 
specialized transportation jobs which 
White can do better... with substantial 
time and cost savings...in all parts of 
the nation... in all kinds of businesses. 


Here’s how they do it! 


The Steering Pusher White has an extra steering 
axle ahead of the tractor drive axle providing 
trailer interchangeability, load tolerance, and 
improved driving. This unit permits hauling 
40,000 pounds of Rodeo meat for a perfect 
Kansas application that boosts payload substan- 
tially. It’s powered by a White Mustang Engine, 


THE WHITE MOTOR COMPANY 
Cleveland 1, Ohio 






FOR MORE THAN 50 YEARS THE GREATEST NAME IN TRUCKS 





When inquiring check FP 9307 on handy form, pgs. 2-3 
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For effective, 
economical 
spot fumigation... 


To hold down insect reinfestation between 
general fumigation periods, apply new ACRYLON 
directly to food processing machinery at 
3- or 4-week intervals. 


New ACRYLON offers all these advantages: 


© Economical 

° Easy to apply 

© Leaves no odor, color, residue or caked material 
© Effective in extremely small doses 


aa 
For thorough, building-wide insect and rodent 


control, specify AERo* Liquip HCN, Fumi- 
gant. Use it for periodic general fumigation 
with in-between applications of new, improved 
ACRYLON spot fumigant to assure constant 
pest control in your plant. 


New AcRYLON is available in 50-gallon drums, 
5-gallon pails, 1-gallon cans. Order from your 
regular distributor or write us for further 
information. 


*Trade-mark 


AMERICAN Ganamid COMPANY 


AGRICULTURAL CHEMICALS DIVISION 
30 Rockefeller Plaza, New York 20, N. Y. 


; Branch Offices: 

3505 N. Kimball Ave., Chicago 18, Ill. « Donaghey Bidg., Little Rock, Ark. 
1440 Broadway, Oakland 12, Calif. « 5025 Pattison Ave., St. Louis 10, Mo. 
Room 409, Capital Club Bidg., 16 W. Martin St., Raleigh, N. C. 
Brewster, Fla. « P.O. Box 808, Winchester, Va. 

Burwell Bidg., Knoxville, Tenn. 


When inquiring check FP 9308 on handy form, pgs. 2-3 
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Seeds in air-tight tins are 
protected against insect, 
rodent, moisture damage 


New method of packaging seeds in hermetically 
sealed tin containers is being undertaken after 
securing 15 years of test results. This means of 
handling seed protects against the most potent 
enemy of germination — atmospheric moisture. 
In one test series, vegetable seeds showed no ger- 
mination drop when planted five years after 
canning.” 


Many tomato canners are already buying seeds 
in 1 lb cans because they can distribute seeds to 
growers more efficiently. Seed varieties will not 
become mixed or damaged until container is opened 
at planting time. 

Other advantages include protection from damage 
against insects, rodents, floods, leaky barn roofs, 
container breakage, and waste if seeds have to be 
carried over to another crop season. 


Label on canned seeds states germination percentage, 
area grown, date tested, etc. 


Except for large seeds such as corn, peas, and beans, 
most vegetable seeds are available in 1 oz, 14 lb, 
and 1 Ib tins. 


(Canned seeds are being handled by Corneli Seed 
Co., Dept. FP, 101 Chouteau Ave., St. Louis 2, Mo. 

. . or for more information check FP 9309 on 
handy form, pages 2 and 3.) 


Tells growers’ experiences 
controlling tomato, fruit diseases 


Experiences that growers have had in controlling 
diseases of tomatoes and other vegetables, apples and 
other fruits are contained in two 4-page bulletins. 
Tomato growers tell about securing 20 tons/acre 
yields when using Manzate fungicide. Other bulle- 
tin reviews 12 years’ experience with Fermate ferbam 
fungicide on apples, berries, grapes, apricots,. and 
other fruits. 

Bulletins on Manzate and Fermate can be obtained 
from E. I. duPont de Nemours & Co., Grasselli 
Chemicals Div., Dept. FP, Wilmington 98, Del. 
When inquiring specify FP 9310, pages 2 & 3. 





V-BELT 


is best 
for you? 


If the correct size of endless 
V-Belt is not readily available, 
or if you have to tear down 
machinery to install, then the 
best belt to use is open-end 
V-Belting fastened with 


ALLIGATOR V-BELT FASTENERS 


%& In this way you can make  ¥ In contrast to link- 
up V-Belts in any length belts these ALLIGATOR 
to fit any drive the fast fastened V-Belts have jus 
economical way—V-Belts one strong joint,,. 
that perform exception- stretch and follow-up 
ally well. maintenance are reduced 

to 4 minimum. 


ALLIGATOR INTRODUCTORY V-BELT DRIVE UNITS 


contain V-Belting, Fasteners and Tools ae 
—everything you n in one compact 
package to make up V-Belts quickly. | 4 
Available in sizes A. B, C & D. 
Ask for Bulletins V-215 and V-216 
Order From Your Distributor 
FLEXIBLE STEEL LACING COMPANY 
4639 Lexington Street, Chicago 44, Illinois 


When inquiring check FP 9311 on handy form, pgs. 23 


see the difference! 
adjoining floor areas in meat packing plant 


EMBECO 
NON-SHRINK mortar 


oleae} in excellent 


PLAIN 


ortar joints badly 


corroded 
aovaneRRaroda) 


Here’s a typical example of the excellent results obtained 
by using Embeco on-sbrink mortar to produce corrosion- 
resistant joints for tile and brick floors. Embeco joints 
outwear plain mortar joints under the same severe con 
ditions, yet cost only a fraction of so-called acid proof 
mortars. Easy handling and normal setting time with 
Embeco mortar mean © workmanship. 


Write for full information. The Master Builders Co. 
Dept. M, Cleveland 3, Ohio. 


aro ease 


When inquiring check FP 9312 on handy form, pgs. 2+} 
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crop production & handling 


Spraying fertilizer on leaves 
increases strawberry yields 


Soluble phosphorous, applied in early spring, 
can improve fruit size and quality 


Applying soluble fertilizer sprays to the leaves may 
have advantages in giving quick response when 
growth is not proceeding satisfactorily. Otherwise, 
a good soil management program including the use 
of sufficient commercial fertilizer is best practice. 


Because of low soil temps prevalent in spring, straw- 
berries are often retarded in growth and fruit pro- 
duction. Greenhouse research at Michigan State 
College has indicated that nutrients, especially phos- 
pharous, applied to leaves early in the season might 
significantly increase yield, fruit size and quality. 


Last spring nutritional sprays were applied to entire 
plants (Premier and Robinson varieties) from con- 
ventional power machines in three commercial fields 
of southwestern Michigan. These treatments con- 
sisted primarily of eae materials 
— phosphoric acid, diammonium phosphate, and 
Bonro (actual phosphorous content about .08 Ib/gal 
of solution). Urea in the form of DuPont’s Nu- 
Green at 5 Ib/100 gal was applied with good results. 


At two farms no response in yield, earlier maturity 
date, fruit size, or quality was noted as a result 
of fertilizer sprays when yields of 450 crates/acre 
or more were obtained from non-sprayed plots. How- 
ever, at the third farm where the control plots yielded 
only 243 crates/acre, a positive response in yield 
was observed (over 300) wherever soluble fertilizer 
was applied. The first two fields had received 500 
lb/acre of a 6-10-4 fertilizer es over the row 
in early spring, while no spring fertilizer application 
was made on the third field. 

For field trials of soluble fertilizer sprays, it is sug- 
gested that the phosphoric acid solution not exceed 
0.3% in concentration. Bonro has been used at 6 
to 8 Ib/100 gal without foliage injury and is com- 
patible with insecticides and fungicides. 

(From “The Effect of Nutritional and Hormone 
Sprays on the Yield and Quality of Strawberries 
Under Commercial Conditions,” a progress report 
by Robert A. Norton, now of the Horticulture Dept., 
Utah State College, Logan, Utah.) 


Bonro 10-50-10 is a product of Swift & Company, 
t Food Div., Dept. FP, 150 Marble Street, Ham- 
mond, Ind. . . . or check FP 9313, pages 2 and 3.) 


Makes field crates, hampers 
water repellent 


Photos, graphs in 12-page bulletin explain use of 
Pfeservative on wooden boxes, field crates, hampers, 
and Pallets. Material is non-toxic, odorless, non- 
staining, water repellent, and safe to handle. Lab 
test results are given to show how material prevents 
contamination and lengthens life of containers. 


Bul on Cellu-san is available from Cellu-san Div., 
Danworth, Inc., Dept. FP, Simsbury, Conn. When 
inquiring specify FP 9314 on form, pages 2 and 3. 









EXPERTS LIKE TO DO BUSINESS WITH EXPERTS 


HORMEL 


Three Carrier centrifugal ammonia condens- 
ing units with a combined capacity of 1600 
tons, and some 200 Carrier cold diffusers 
have been installed in the Geo. A. Hormel 
Company main plant at Austin, Minn. For its 
refrigeration requirements, Hormel, expert at 
food processing, has called on Carrier experts 
ever since 1936. 


CHOOSES 


CARRIER 


AMMONIA 


Carrier ammonia refrigerating equipment is 
on the job in food processing plants, large and 
small, the world over—serving companies like 
Dole Pineapple, Honolulu; Arbogast & 
Bastian, Inc., Allentown, Pa.; Merchants 
Refrigerating Company, Hopkins, Minn. 


REFRIGERATION 


May we assist you? 


Whether you need a complete ammonia re- 
frigerating system or a single machine, bring 
your problem to Carrier’s experts. Telephone 
your nearest Carrier office. Or write directly 
to Carrier Corporation, Syracuse, New York. 
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When inquiring check FP 9315 on handy form, pgs. 2-3 
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BECKMAN 
pH CONTROL! 




























AUTOMATIC: The compact new 
Beckman Model W Industrial pH 
Meter utilizes a plug-in design 
to simplify servicing. Provides 
accuracy within + 0.02 pH under 
severe conditions. 


GENERAL-PURPOSE: Beckman 
Model H-2 pH Meter operates di- 
rectly from 115 v AC current—is 
widely used for manual pH control 
in small plants and as an auxiliary 
instrument on completely auto- 
matic pH installations. 





COMPLETELY PORTABLE: Beckman 
Model N pH Meter operates from 
self-contained power supply—is un- 
usually compact and completely 
portable. Can be used anywhere— 
plant, field or labotatory—without 
dependence on AC power circuits. 
Write for full details on the 
above and other Beckman 
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Uniformity 





HAVE YOU INVESTIGATED what 
others— possibly your own competitors—are 
doing to cut costs, improve flavor, quality and 
uniformity in food processing with the aid of 
Beckman pH Control? Here are a few of 
many typical examples of the advantages 
being gained with Beckman pH equipment... 


> DAIRY PRODUCTS: Better quality and flavor in the 
various milk processing and cheese making operations. 


> BAKING: Better quality and uniformity—fewer rejects 
—in the baking of crackers, bread and similar 
products. 


> BREWING, DISTILLING: Improved fermentation and 
flavor control in brewing, wine making and distilling 
processes. . 


> JAMS, JELLIES: More accurate control of flavor, uni- 
formity and jel consistency. 


> CANNING: Better sterilization, flavor and quality in 
virtually all types of canning and preserving opera- 
tions. 


...and vital savings in time and processing 
costs in a wide range of other food process- 
ing operations! 


LET US GIVE YOU a ao No matter 
what the nature of your processing op- 
eration, check to determine the type of sav- 
ings to be made by Beckman-controlling the 
pH of your processes. Our trained engineers 
will gladly study your particular operations 
and make recommendations—without obliga- 
tion, of course. 


For detailed information see your 
nearest authorized Beckman dealer. 


Or write direct for Data File #52-19 


When inquiring check FP 9316 on handy form, pgs. 2-3 
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BECKMAN INSTRUMENTS, INC. 
FULLERTON 1, CALIFORNIA 
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Checking temperature uniformity in continuous bread oven with traveling recorder 


Enclosed, rugged traveling recorder, with range to 600°F 


checks temperature uniformity 
in continuous ovens 


In large continuous baking ovens uni- 
formity of temperature is essential to 
avoid over- or under-baking of bread and 
pastry. A new traveling temperature re- 
corder is sent through the oven to de- 
termine the nature and location of diffi- 
culties as the first step in effecting a cure. 


A bimetallic element permits recording 
of temperatures up to 600°F. The record 
is drawn on a smoked chart, requiring no 


ink. The chart drive mechanism has 
been engineered for severe service. 


All parts except the temperature sone 
element are enclosed in a locked meta 
case, designed to furnish protection for 
the recording mechanism. When lying 
on its back (its operating position) the 
instrument is the same height as a stand- 
ard bread pan, and it can thus be sent 
through the oven in different positions on 
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External view of traveling temperature recorder, 
for checking oven performance 


the traveling conveyor during a regular baking 
schedule. In this way it is possible to analyze 
variations in uniformity of heat without appreci- 
ably interfering with normal oven loading. Dif- 
ferent speeds of chart rotation and temperature 
ranges can be provided to meet specific needs. 


(The Traveling Oven Recording Thermometer is 
manufactured by the Bristol Company, Dept. FP, 
141 Bristol Rd., Waterbury 20, Connecticut .. . 
check item FP 9317, pages 2 and 3.) 


Prevents ‘‘freeze in’’ of wort, 
other liquids being cooled 


Thermoswitch in cooler tube opens, closes back 
pressure valve when critical temp is exceeded 


Problem: To obtain proper cooling of wort, 
beer, or other liquids to a final temperature as low 
as 29°F and yet prevent “freeze in” in the event of 
temporary interruption of flow or failure of am- 
monia back-pressure valve. 


Solution: A pipe, equipped with an electric 
solenoid valve, is inserted between the ammonia 
back-pressure valve, which operates on pressure 
differential, and the evaporator side of the system. 
In the event the wort temperature drops to 43°F 
— or 29°F for cooling beer, the thermostat closes 
the ammonia back-pressure valve through a sole- 
noid switch shutting off the refrigeration process. 


When the wort temperature rises again, the ther- 
mostat causes the back-pressure valve to reopen 
and the ammonia starts to circulate again. 


Results: — Properly chilled wort and beer, as the 
case may be, is constantly available. It is not 
necessary for operator to spend time controlling 


(Continued on page 63) 
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Want to improve your 
food preservation methods? 


General Electric invites you to cooperate 
in investigating the tremendous potential 
of electron sterilization 


The ideal method of food preserva- 
tion must: 

Destroy bacteria and mold. 

Add little to cost. 

Not change food characteristics. 

At this time electron beams offer 
an ideal solution for two of the three 
requirements. Research by General 
Electric since 1926 has proved them 
lethal to microorganisms, And in 
many cases costs will be lower than 
those of present methods, such as 
freezing, salting or canning. 

It is on the third front that much 
research is necessary. Changes in 
taste and color vary tremendously 
among different products. For ex- 
ample, milk is particularly sensitive, 


whereas the taste of bread is hardly 
affected. 

The point is — each product re- 
quires extensive, individual investi- 
gation. General Electric offers food 
processors the ideal plan for this 
purpose: 

(1) We conduct preliminary tests 
in the General Electric Laboratory on 
your product, with your cooperation. 

(2) Should these tests show prom- 





At the laboratories of Swift & Company, 
this 1,000,000-volt G-E electron genera- 
tor is being used to study the cold steril- 
ization of meat. 


ise, we will rent you equipment for 
use in your own plant. Swift & Com- 
pany has been working for two years 
with a machine leased under General 
Electric’s Maxiservice® rental plan. 


If this plan appeals to you, you are 
invited to discuss your problems. 
Technical literature is also available 
from X-Ray Department, General 
Electric Company, Milwaukee 1, 
Wisconsin, Rm. BC64. 


You can put your confidence in — 


GENERAL @@ ELECTRIC 


When inquiring check FP 9318 on handy form, pgs. 2-3 
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Boost Production 


and water . . . into 
The operator simply 


cally .. 
devote full attention 


sugar and barreled 


Ask for helpful 
Meter Selection Book 
566SFP 








NEPTUNE METER 
50 West 50th Street, New York 20, N. Y. 
Branches in: 


PORTLAND, ORE. © SAN FRANCISCO 


When inquiring check FP 9319 





measure three ingredients . . 


COMPANY 


ATLANTA © BOSTON ® CHICAGO ® DALLAS © DENVER 
NO. KANSAS CITY, MO. ® LOS ANGELES © LOUISVILLE 


In Canada: NEPTUNE METERS LTD. TORONTO 14, ONTARIO 


Three Neptune Meters 


2007 





Less than half a minute of a man’s time is required to 


. corn syrup, liquid sugar, 
each batch of Nalley’s table syrup. 
pushes buttons on the Neptune Auto- 


Stop meters to set the pounds required by the formula, 
and opens the valves. The Auto-Stops shut off automati- 
. accurately . . . leaving the operator free to 


to other details. 


One man now produces more than three times as much 
as formerly was produced by five men handling bulk 


corn syrup. 

This Auto-Stop batching meter is 
only one of many models and sizes 
of Neptune meters . ... ranging from 
meters with simple counters to elec- 
tric switch adaptations and remote 
control systems . . . now handling 
more than 150 different industrial 
liquids. Sizes from 25 to 1000 gpm. 
Bronze construction. Telephone or 
write nearest branch for full details. 


on handy form, pgs. 2-3 
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Takes guesswork out of color 
grading tomato products 


Sample compared side by 
side with spinning color disks 
under uniform light 


Unit incorporates a sample 
holder for tomato products which 
can be compared side by side 
with standard color disks. Disks 
are in accordance with USDA 
specifications for the various to- 
mato color grades. In this man- 
ner, the standardized viewing 
conditions eliminate improper 
color grading, due to variations 
in light and enables the inspector 
to have readily available a bench- 
mark for color any time. 





Gives standardized color grading 
of food products against pre-de- 
termined color disks 


Unit is standard equipment in 
the principal USDA product 
grading offices. Specifications 
are as follows: width — 16”; 
height — 2814”; depth — 11¥, at 
top — 15144” at base. Bulbs — 
2-300 watt R40/fl; power con- 
sumption approx 700 watts; for 
110 single phase operation only. 
Paper color disks are inexpensive 
and readily obtainable. 


(Disk Colorimeter-Type 1 is a 
product of Macbeth Daylight 
Corp., Dept. FP, P.O. Box 950, 
Newburgh, N.Y. . . . or check 
FP 9320 on form, pages 2 and 3.) 


Company name and address 


at end of each editorial article 
makes it easy to follow-up on 
ideas you read about in these 
columns . . . Saves you time. 
Write direct or use the handy 
Reader Service slip. 

THE Epirors 





















For over 104 years Smith Brothers cough 
drops have been famous for their good 
flavor. Cooking operations here are accu. 
rately controlled and recorded by 
POWERS air operated regulators. They 
save labor and prevent losses caused by 
over-heating. Air conditioned packaging 
rooms also are Powers controlled. 
















Above: 

Recording When you want better temperature and 

Regvictor humidity control for any process, heating 
Right: or air conditioning system, contact our 
Powers y ; i 

p< nearest office. There’s no obligation. (57) 
Valve 





THE POWERS REGULATOR CO, 


Over 60 Years of Temperature and Humidity Control 
SKOKIE, ILL. « Offices in Over 50 Cities + See Your Phone Book 







When inquiring check FP 9321 on handy form, pgs. 2-3 


LIQUID LEVEL CONTROLS 


With no floats—no moving parts in the container 
(except non-conductive liquids) these Lumenite Elec- 
tronic Liquid Level Controls maintain exact 
levels of water, milk, syrups, etc., in tanks, 
reservoirs, boilers, processors, freezers— 
either open or under high pressure. 



































Clean—Sanitary 
Simple to Install 
Require no Servicing 


Write for Bulletin FLM—on Liquid Level Controls 
Bulletin ITC—on Ice Thickness Controls 
Bulletin FN—on Non-Conductive Liquids 3 


mee §€6=—s Lumeonite Automatic ) 
|) TIMING CONTROLS 


& y | Lumenite Timers are the simplest, sturdiest and 
longest life. Accurate to fractions of a second, ly 
they speed and make more accurate all 
types of timed production. 

For Details ask for 
Bulletin LT—Standard Time Switches A 
Bulletin CR—Cycle Repeating 
Bulletin PC—Program Clocks 
Bulletin R—Time Delay Relays Pa 
Bulletin RMC—Auto. Reset Timers 
Bulletin ET—Electronic Timers 4 


407 S. Dearborn St., Chicago 5, Illinois 
' When inquiring check FP 9322 on handy form, pgs 25 
FOOD PROCESSING 
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Thermoswitch is inserted directly into the cooler tubes 
so that it will operate when the temperature goes 
below a predetermined point 





See 












> and 
ating 
our 
(057) (Continued from page 61) 
f0 liquid temperature or for new operators to be- 
F come skilled at manual temperature control. 
“Freezing in” of wort, beer, or other liquids is 
a prevented. 
23 (Hex Head Thermoswitch is product of Fenwal 
— Inc., Dept. FP, Ashland, Mass. . . . or for more 
information check FP 9323, pages 2 and 3.) 
eS ONE instance is this Taylor controlled Walker-Wallace 
plate-type juice heater at the Exchange Orange Products 
Measures viscosity of Co., a subsidiary of Sunkist. The juice heater processes single 
strength orange juice, orange concentrate and single strength 















catsup continuously grapefruit juice. Here’s what Taylor controls do: 


Two heaters are operated by this control panel. One system . 
of the Dubl-Duty Futscore* Controller regulates the hot 
page publication is helpful in understanding and juice temperature. The other system adjusts a Taylor Sani- 
applying rotational viscometer in control of prod- tary 3-Way Throttling Diversion Valve to by-pass the regen- 


uct quality for such items as catsup, slurries, etc. u ow Ta yl o r \ erative section and maintain controlled juice temperature. 






System which measures viscosity under industrial 
conditions is covered in technical report. Four- 






Diagrams and text describe viscometer, its operat- 86R Futscore Indicating Temperature Control measures 
ing principle and construction details. hot juice temperature and operates a Taylor Sanitary-type 3- 
Data Sheet TI 27-A-16b is issued by The Foxboro Way Flow Diversion Valve which automatically retuns im- 


Co., Dept. FP, 86 Neponset Ave., Foxboro, Mass. j n st r U m e nts hy ee | p { properly pasteurized juice to plate cooler for re-pasteurization. 






When inquiring specify FP 9324, pages 2 and 3. Recording Thermometer with low temperature electric alarm. 
system continuously records juice temperature in filler bowl 





and signals operator if temperature falls too low. The THER- 


s 
¢ U i k { st S q ui é e Z @ MOGUIDE Dial Thermometers indicate storage tank tempera- 


tures. Taylor charts, checked daily for operating time and 
correct set-points, become permanent production records. 
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Simplifies gage 
— Learn h t costs and maintain high quality with 
earn how you can cut costs and maintain high quality wi 
Illustrated, four-page data sheet given features, th 2 la st d r a p ! ° Taylor Cs Control! Ask your Taylor Field Packasais 
application information, and specifications on or write for Catalog 500. Taylor Instrument Companies, 
valves specially designed for instrument piping. Rochester, N. Y., and Toronto, Canada. 
Drawings show how valves combine union, nip- 


ples, reducers, tees, valve, and drain valve into 
one unit. 


Data Unit 234 is issued b Gage & SE VO 

Bia, Unit 234 is iemsed by Herewon Gage lay WT, MEAN ACCURACY FIRST 
Mass. When inquiring specify FP 9325 on 
handy form, pages 2 and 3. 






*Reg. U. S. Pat. Off. 










When inquiring check FP 9326 on handy form, pgs. 2-3 
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The results may not show 
on your package label, but 
W&T Merchen Scale Feed- 
ers with continuous weigh- 
belt for weighing and feeding 
in one operation — can help 
to maintain uniform. high 
quality in final product. 

Precision scaled, durably 
constructed and simply con- 
trolled, W&T Merchen Scale 
Feeders deliver minute to 
minute accuracy whether 
feeding only a few or many 
thousands of pounds per 
hour. In modern food pro- 
cessing operations — pre- 
mixing, batching and con- 


M-22 











7 
TO UNIFORM PRODUCT QUALITY 


tinuous blending — this 
exacting accuracy is a requi- 
site. As further assurance 
of uniform quality, the 
Feeder may be synchronized 
with other equipment to 
shut-down automatically in 
the event of any equipment 
or supply failure. 

If you have a food process- 
ing problem requiring uni- 
form feeding and control — 
automatically by weight — 
communicate today with 
Wallace & Tiernan. Your 
inquiry will receive 
prompt attention without 
obligation. 





When inquiring check FP 9327 on handy form, pgs. 2-3 
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Sounds alarm on magnetic 
separator before 
damage is done 


Eliminates fires by stimulating fre- 
quent removal of tramp _ iron, 
keeps system at peak efficiency 


Problem: Dangerous and recurrent fires in 
moving trays of cocoa — which could easily 
spread the fires, were’a troublesome maintenance 
problem for the Merckens Chocolate Co. in Buf- 
falo, N. Y. Magnetic separators, installed in tough 
to get at places, would not be freed of metal 
accumulations as often as they should be. Sparks 
caused by fine iron, nails, screws, rivets, wires, etc., 
would set off fires and costly damage resulted. 


Solution: A completely automatic alarm system, 
developed for magnetic separators, which trips a 
warning signal at a predetermined level was in- 
stalled. Unit operates by means of a sensitive 
“ferrometer’ which constantly measures the quan- 
tity of tramp iron as it accumulates on permanent 
magnet’s surface. Alarm is sounded — in form of 
lights, bells, buzzers, etc. — as soon as prede- 
termined accumulation is reached. 


Signaling operation is based on a relatively uni- 
form. distribution of tramp iron across the face of 
the magnet. Amount of iron accumulation re- 
quired to actuate alarm can be readily adjusted. 
Once alarm signals a warning, it cannot be shut 
off until magnetic element has been cleaned. 


Units are furnished with either a normal open or a 
closed switch, depending on action required. Open 
circuits are used to ring a bell or buzzer or turn 
on a light. Closed circuits are used to shut down 
lines of machinery. 


Results: Tom Amsden, Superintendent of Main- 


tenance, reports that the unit is set to react to 





Installation of Magnalarm, ahead of crushers, signals 

presence of tramp iron in a line handling cocoa at the 

Merckens Chocolate Co. Arrow points to alarm sens- 
ing element 


4Y," DIAL 
THERMOMETERS 


















Made in 3 types to 
suit any requirements, 
Rigid stem, wall of 
flush mounted, 4] 
inches of scale read. 
ing. Interchangeable 
with standard indys. 
trial separable sock. 
ets. Stem can be 
placed at any angle 
and case can be ro. 
tated to any readable 
position. 






RECORDING 
THERMOMETERS 


Twelve inch die-cast 
aluminum case with 
black or white wrinkle 
or satin finish. Single 
or multiple pen con- 
struction. Electric or 
spring wound clock, 
24 hour or 7 Day Rev- 
olution, Flexible Ar- 
mor and bulb of stain- 
less steel. Ranges —40 
+ 950° F or Equivalent 
in °C. 
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INDUSTRIAL 
THERMOMETERS 
Red-Reading Mercury 
—Extruded brass case 
— chrome finish. 
Ranges —40 + 950°F 
or Equivalent in °C 


RED-READING 
MERCURY 
LABORATORY 
THERMOMETERS 
Thoroughly annealed 
for permanent acc 
racy. Complete line 
A.S.T.M. and fractional 
division types. 


WRITE FOR CATALOG 
INFORMATION 


wats 


THERMOMETERS, INC 


When inquiring check FP 9328 
on handy form, pgs. 2-3 
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accumulations of just a few pieces of metal, and 
that the alarm goes off on an average of two or 
three times a week. Since installing the alarm 
system, there have been no more fires. 


(Magnalarm is a product of Eriez Manufacturing 
Co., Dept. FP, 1945 Grove Drive, Erie 6, Pa... . 
or for more information check FP 9329 on handy 
form, pages 2 and 3.) 


Multi-point records produced 
on round-chart instrument 


Round-chart recorders for 8 hours, 24 hours, or 7 
days per cycle are being used in multi-point recording 
instrument. Both 6 and 24-point recorders are built. 


Record printing is accomplished by means of novel 
rotating 6-point turret pen providing 6 different 
colored traces. Full print cycle for 6 points in 
standard unit is accomplished in 30 seconds. In 24- 
point models, 6-point printing is combined with 
segmental recording — circular chart is divided 
into 4 quadrants each equivalent to the cycle period 
for chart. ‘Twenty-four-point cycle is accomplished 
in standard units in 2 minutes. On-off control can 
be provided on all points. 


Special feature of recorder is that when cycling 
mechanism is switched off, recorder operates as 





Up to 24 points and 7-day continuous record. Rotat- 
ing turret pen (arrow) prints in six colors 


normal single-point recorder. Sensing elements em- 
with recorder include resistance bulbs for 


temperature, strain gages, linear differential trans- 


formers, conductivity cells, and others. Both electric 


| Instrument Div., Robertshaw-Fulton Controls 


and pneumatic control are available. 
Peles Round Chart Recorders are products of 
& D 


ept. FP, 2920 N. Fourth St., Philadelphia 33, 


Pa.... or for more information check FP 9330 on 
- handy form, pages 2 and 3.) 
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Elkhart County Farm Bureau in Goshen, Indiana, produces much 
of the poultry feed for farmers in the county. A continuous task 
of volume supply, but a task considerably lightened by this recently 
installed system for complete formulation control. 


Feed formulation is now a relatively simple procedure. Integra- 
tion and sequence of all operations are quickly accomplished by Se 
remote automatic control. Production rates up to 60 tons per hour* 
are possible, using accurate individual discharges up to 4000 Ib. 
In addition to allowing storage of grain purchased at favorable 
market prices, installation design also permits transfer of feed 
ingredients by remote control from any one bin to any other bin— 
or into formulation. 

Complete systems for integrated process control are natural 
results of Richardson’s fifty years’ experience. Perhaps your feed 
formulation, too, could be improved for greater efficiency and 
savings. At no obligation our engineers will gladly survey your 
present installation and show you how Richardson Integrated 
Process Control can make your operation more profitable. 


* Drawing shows 2 mixers giving 20 tons per hour total. 



















MATERIALS HANDLING BY WEIGHT SINCE 1°02 


RICHARDSON SCALE COMPANY 
Clifton, New Jersey 
Atlanta @ Boston ® Buffalo ® Chicago ® Detroit ® Houston 
®@ Minneapolis © New York © Omaha @ Philadelphia @ 
Pittsburgh @ San Francisco ® Wichita @ Montreal @ Toronto. 





@® 2900 





When inquiring check FP 9331 on handy form, pgs. 2-3 
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TEMPERATURE 
RECORDER... 


Available with 24-hour or 7-day electric 
or mechanical chart drive. 


r 


Model 1000 is the latest addition to the Auto-Lite line of tem- 
perature recorders and indicators. It has evenly calibrated, 
6-inch chart . . . attractive die-cast case. Various standard 
chart ranges from minus 40°F. to plus 550° F. The style illus- 
trated is wall mounting type, with capillary tubing. Also 
available with portable case with capillary and portable 
self contained. Obtainable with a cycle indicator for refrig- 
eration. Write for further information. 


THE ELECTRIC AUTO-LITE COMPANY 
INSTRUMENT AND GAUGE DIVISION 
TOLEDO 1, OHIO 


NEW YORK CHICAGO SARNIA, ONTARIO 


OO Cais BST (eh Bs 


When inquiring check FP 9332 on handy form, pgs. 2-3 
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Cable, containing thermocouples 
every five feet, suspended in bin 
detects temperature change and 


prevents loss of stored grains 


All stored grains are subject to deterioration caused 
by insects or by moisture. This deterioration has 
to be detected and corrected before excessive dam- 
age is done to the grain. 


By keeping track of temperature changes in the 
stored grain, it is possible to know when to aerate 
or disinfect the grain and thus keep the loss to a 
minimum. A temperature indicating cable system 
does exactly this in the following manner: 


In the cable, there are 20 copper wires and 1 con- 
stanan wire, with thermocouples formed either 5, 
614, or 7 ft apart, in accordance with the height of 
the structure. This thermocircuit of 21 wires is 
enclosed in a polyvinyl chloride jacket, which is re- 
sistant to any acids or bases that may be found in 
insecticides. The whole is then enclosed in a wire 
rope 5/16 inch in diameter which provides the 
strength, flexibility, and abrasion resistance that is 
so necessary. There is a locating anchor swaged 
onto the bottom of each cable which maintains its 
plomb position. Near the top of the cable, there is 
another swaging, through which the cable with the 
circuit passes, and it also contains a wire loop with 
a thimble which is used to suspend the cable in the 
bin by a clip. Both of these swagings have the 
strength of the cable, which is in excess of 7000 lb. 


The electrical circuit is led to a central reading point. 
Here rotary switches make individual connections to 
each of the thermocouples placed throughout the 
stored grain, and the temperature at each point is 
indicated. 


Usual practice where thermocouples are used is to 
test the grain every week or every two weeks. Under 
this cable control, when a small rise in temperature 
in a part of the bin is noted, the grain is tested every 
12 or 24 hours. If the rise in temperature continues, 


Ernest Ohman, Superintendent of the Shoreham El- 

evator, Minneapolis, of the Osborne-McMillan El- 

evator Co., takes a reading at the central temperature 
recording point in the plant 


for accurate | 
temperature + 
indication : 


™ DILLON 


Simple construction make: 

steel DIAL THERMOMETERS 

cost and easy fo use. Can be screwed into 

equipment or floated on liquids. May be 

inserted directly into molten lead, DIALS 

ARE EASY TO READ EVEN FROM A DIS- 

TANCE. (2%, 3 and 5% diameters.) 
All popular F. and C. ranges PLUS oe 

cial ranges to order. Ste 

72". Pressure-proof for on 3476 és. 

Moisture sealed. Overl protected. 

Guaranteed Accurate. Er 


_. Write for fan free copy, of s 
e, ageriotin No. 3. wow com- FE 


gates" info 


W.C. DLLON 260, NG 


14620F Keswick Street, Van Nuys, Calif. (Suburb of Les Angeles) 
When inquiring check FP 9333 on handy form, pgs. 2-3 


TU Ladakhi 
ARE WORTH see a 


with a 


LIQUIDOMETER 


’ @ FOR GAUGING LIQUIDS 


OF ALL KINDS 
@ 100% AUTOMATIC 


@ APPROVED BY 
UNDERWRITERS’ 
LABORATORIES 


2 1000 $ 


I werre FOR COMPLI AP oe ILS 
THE MEET Tats et 
AL de LO 
39-25: SKILLMAN AVE., LONG !SLAND 


When inquiring check FP 9334 on handy form, pgs. 24 
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the grain is moved and either dried or disinfected 
to clear = the trouble. The cable thus guards against 
downgrading of stored grain, and thus maintains the 
price classification of the particular grain. 


Cost of operating such a cable with its selecting and 
indicating instruments is very small. There is prac- 
tically no maintenance cost. 


(Temperature-checking cable is made by Jones & 
Laughlin Steel Corp., under license from the PTC 
Cable Co., Dept. FP, 1224 Pioneer Bldg., St. Paul 1, 
Minn. . . . or check FP 9335 on form, pages 2 & 3.) 


Routine weighings, moisture 
determinations faster with 
semi-automatic scale 


Uses: As a general purpose laboratory balance. 


Features: Scale features five-second damping for 
greater speed in routine weighings and moisture 
determinations, with “Moisture Teller” plus large 
capacity (1000gm), high sensitivity (20mg). Final 
weighing, reading of moisture percentage is fully 
automatic. 


Description: No. 240 Speed Balance is equal- 

arm, enclosed-beam, deflection design. Gram scale, 
mm) graduated 0 to 10 gm by 1/10 gm, is at eye level, 
reads right to left. Moisture scale reads 0 to 20% 
left to right. Handling of weights or riders under 
10 gm is eliminated. 





—— 





Rapid balance has 5 second damping 


Dead beat oil damping brings needle to rest in five 
seconds, saving time formerly consumed in shifting 
tiders and counting swings. 


(No. 240 Speed Balance is a product of Harry W. 


Dictert Co., Dept. FP, 9330 Roselawn Ave., Detroit 
4, Mich. . . . check FP 9336, pages 2 and 3.) 


~~. 
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Mojonnier Plays Safe— 
Installs Sarco FT Traps 


















On Its Vacuum Pans 


The Mojonnier Vacuum 
Pan is used to condense 
liquid foods. To obtain 
maximum heat trans- 
fer, steam coils must be 
kept free of condensate, 
air and gases. 


Mojonnier assures the 
efficiency of its vacuum 
pans by installing Sarco Float- 
Thermostatic Traps. This is 
the only type of trap which 
discharges condensate as it 
forms thus assuring maximum 
temperature across the coils. 
Built-in thermostatic air vent 
discharges air and gases con- 
tinuously — both at start up 
and during operation. 

The Sarco FT Trap is only 
one of 5 different types which 
Sarco makes to fill all the 
trapping needs of the food 
processing industry. 


Sarco Float- 
Thermostatic Trap 


Offers instant removal of 
condensate plus contin- 
uous operation without 
shock or disturbance of temperature. Avail- 
able in large sizes and very large capacities. 


Misused steam plays havoc 
with production schedules and costs 





In YOUR processing operations Use Steam Right 


are you up against troubles 1. To prevent 

such as slow-ups, uneven or production delays 
inadequate heating, poor tem- 
perature control—resulting in 
reduced output, lowered prod- 
uct quality and increased 
costs? 

You may suspect that your 
equipment is at fault. But 
process heating headaches of- 
ten are due to ineffective utili- 
zation of steam. The wrong 
type trap can cause conden- 
sate to waterlog equipment. Improper air-venting can reduce 
the rate of heat transfer by as much as 11%. Manual tem- 
perature control may prove erratic, affect product quality, 
increase production costs. 

If your plant is suffering from any of these production 
handicaps, Sarco can help you. Sarco has a wealth of prac- 
tical experience in the process industries to put to work for 
you. Plant after plant, with Sarco help, has licked these 
problems through simple, inexpensive changes. The results 
have been: increased output, improved product quality 
uniformly maintained, lower production costs. 


To improve 


product quality 


To maintain 
desired output 


To reduce labor 
and steam costs 


Engineering Service: Our engineering service is yours for the ask- 
ing. Call our local representative, or, write today for case histories 


describing how other plants in your field have solved similar 


problems through the proper application of steam traps and in- 
expensive temperature controls. Sarco Company, Inc., Empire 
State Bldg., New York 1, N. Y. 


SARCO 


improves product quality and output 


STEAM TRAPS © TEMPERATURE CONTROLLERS © STRAINERS 





When inquiring check FP 9337 on handy form, pgs. 2-3 
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the PERFECT ANSWER 
to POWDERED FLAVORS 


me sree 





As illustrated in the above photomicrographs, 
Polvaromas are made through a special P&S 
process whereby a drop of flavor is entirely 
surrounded by a protective coating ot edible, 
non-toxic vegetable material. With Polvaromas 
the flavor is not dried on the surface of a pow- 
der, but is locked within. This is proof of your 
gaining optimum flavor stability. 

























Here at last is the perfect flavor solution for 
all food products which are based on a dry 
composition. 


Polvaromas are available in all popular 
flavors. We shall be happy to submit samples 
and further technical information for your 
approval. 








USES FOR POLVAROMAS 
SOFT DRINK POWDERS - GELATIN DESSERT POWDERS 
PUDDING POWDERS . - - - - - PIE FILLER MIXES 
ICE CREAM MIXES - - - - - ICE & SHERBERT MIXES 
DAIRY MILK DRINK POWDERS. . - - CHEWING GUM 
CAKE & COOKIE MIXES - - - - - + ~ ICING MIXES 


OPEB ALOIS, 










See us at Booth 36, 1. F. T. Convention 


















'neceorRreePORATE D 
667 WASHINGTON ST., NEW YORK 14,N. Y. 
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When inquiring check FP 9338 on handy form, pgs. 2-3 
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Tells all about sweet corn — 
seeding to processing 


Books on field corn are numerous, but this is the 
first volume devoted exclusively to sweet corn. 
The author, Walter A. Huelsen, is well-versed on 
the subject — from growing to processing. For 
the processors’ field department, there are facts 
on proper selection and more intelligent purchas- 
ing of seed varieties, and relation of temperature, 
moisture, light, and planting rates and distances to 
growth and maturity. Three of the 14 chapters 
are of direct interest to the plant superintendent 
— factors affecting canning, freezing, salting, and 
dehydrating operations. The final chapters are 
devoted to statistical trends and nutritional values 
of the various processed packs and the “‘pre- 
packed” fresh corn. 

To secure ‘Economic Crops, Vol IV, Sweet Corn” 
send $10.50 direct to Interscience Publishers, Inc., 
Dept. FP, 250 Fifth Ave., New York 1, N.Y. 
Specify FP 9339, pages 2 and 3. 


How and where automatic 
pH control is used 


Report on role of automatic pH control in industry 
is written in simplified terms, pictures uses and 
importance of pH recording and control tech- 
nique. One section shows examples of pH control 
in certain water treatment situations. 

Uses of pH control are indicated for processes 
including: emulsification of mayonnaise; hy- 
drolysis in production of invert sugar, glycerin 
and fatty acids, and dextrin from starch; fer- 
mented beverages, alcohol, vinegar, and sewage 
treatment; and in coagulation and precipitation 
during sugar refining and protein extraction from 
soybeans. 

Bulletin 340, 12 pages, is issued by Beckman 
Instruments, Inc., Dept. FP19, South Pasadena 1, 
Calif. Specify FP 9340, pages 2 and 3. 


Polyethylene laboratory ware 
described in catalog 


Illustrated 8-page catalog presents manufacturer's 
line of polyethylene laboratory items. Included 
are large items such as carboys, safety jugs, and 
hand pumps as well as conventional laboratory 
wares and tubing. 

Catalog is issued by Schaar & Co., Dept. FP, 754 
W. Lexington St., Chicago 7, Ill. When inquir- 
ing specify FP 9341 on handy form, pages 2 & 3. 
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How to plan and maintain 
cereals in storage 


For management, engineering, and operating de- 
partments concerned with various storage prob- 
lems relating to cereal grains, flours, and meals, 
this book points out factors which must be con- 
sidered in planning and maintaining storage in- 
stallations. First two chapters present a con- 
densed but thorough survey of basic considcra- 
tions, such as a comparative study of several meth- 
ods for determining moisture. 

Physical, chemical, and nutritive changes during 
storage are effectively discussed in second chap- 
ter.’ Agents of deterioration such as microflora, 
insects, rodents, and respiration, occupy the next 
four chapters. Remaining five chapters deal with 
storage methods and constructions. 


To obtain ‘Storage of Cereal Grains and Their 
Products”, Vol. II AACC Monograph Series, 
edited by J. A. Anderson and A. W. Alcock (515 
pgs, 1120 literature references, 90 illustrations), 
remit $11 direct to American Association of Cereal 
Chemists, Dept. FP, University Farm, St. Paul 1, 
Minn. Specify FP 9342, pages 2 and 3. 


Recover dusts from handling 
or processing of foods 


All metal dust collector is described in 8-page 
bulletin. It has been applied to soluble coffee, 
powdered milk, dried egg white, flour, sugar and 
soluble tea. Unlike centrifugal type collectors, 
its efficiency is at its highest when dust concentra- 
tions are low. Therefore it is often used in series 
following cyclones to recover finer particles. 


Bul 171 is available from the Green Fuel Econo- 
mizer Co., Inc., Dept. FP, 905 Main Street, 
Beacon, N. Y. When inquiring specify FP 9343 
on handy form, pages 2 and 3. 


Bibliography of analytical methods 
for synthetic detergents 


In recent years the number of synthetic detergents 
has increased, as well as has their complexity. 
This digest-size 20-page compilation of 96 bibli- 
ographical abstracts on detergent analysis covers 
the period from 1929 to 1951 inclusive. It will 
prove useful to persons engaged in manufacture, 
analysis, development, and evaluation of surface- 
active agents. 


To obtain “Bibliographical Abstracts of Methods 


FOOD PROCESSING 


/ 


Reviews of books and 























NE, 





new literature 


for Analysis of Synthetic Detergents’, Technical 
Publication No. 150, remit $1.25 direct to Ameri- 
can Society for Testing Materials, Dept. FP, 1916 
Race St., Philadelphia 3, Penna. When inquiring 
specify FP 9344 on handy form, pages 2 and 3. 


A fundamental reference 
on vegetable fats, oils 


A fundamental reference volume for all research 
laboratories and agronomists concerned with 
“Vegetable Fats and Oils”, new book of that title 
describes extensively the important fat and oil 
bearing plants and their products. Characteristics 
of the fat, composition of the fat bearing part, 
and information such as yield, annual production, 
and growing areas of plant itself are detailed. 


First five chapters condense a tremendous amount 
of information concerning chemical and physical 
properties of fats, their properties and reactions, 
their biochemical and nutritional aspects, and 
methods of analysis. Remaining 16 chapters are 
occupied by detailed discussions of specific plant 
sources of fats and oils. 


To obtain ‘Vegetable Fats and Oils’, by E. W. 
Eckey, ACS Monograph #123, 400 pages, remit 
$16.50 direct to Reinhold Publishing Corp., 330 
W. 42nd St., New York 36, N. Y. 


Controls pipe expansion 
in low-pressure systems 


Two-color bulletin describes compensator for 
controlling pipe expansion in low pressure hot 
water or steam heating systems. Unit is de- 
signed for finned convectors, baseboard, radi- 
ator, or heating supply and return lines. Speci- 
fications are tabulated and line drawings of 
unit are included. 


Bul 138 is available from Flexonics Corp., Dept. 
FP, 1319 S. 3rd Ave., Maywood, Ill. When 
inquiring specify FP 9345, pages 2 and 3. 


Technical manual on all aspects 


of V-belt drives issued 


Complete with tables, graphs, and diagrams, 52- 
page manual covers all elements of V-belt drives. 
Several tables chart the new V-belt industry 
numbering system together with the number- 
ing systems of major manufacturers. Manual 
covers such subjects as “How to Select a V-belt 
Drive,” “The Easy Way to Select a V-flat Drive,” 
V-belt Drive Design Sheet,” “Non-standard 
Drive Instructions,” and “Speed Up Drives.” 
Tables for each subject are included. 


V-belt manual is available from Boston Woven 
Hose & Rubber Co., Dept. 609-26-FP, P. O. Box 
1071, Boston 3, Massachusetts. When inquiring 
specify FP 9346 on handy form, pages 2 and 3. 
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-way 
answer 


to steam trap problems 


¢ Thisithree-way combination can help lick 
your steam trap problems. 


YARWAY IMPULSE STEAM TRAP... 

the steam trap that gets equipment hot in a 
hurry and keeps it hot. Small size, light weight, 
body and all working parts of stainless steel. 
Low cost, low maintenance. 


YARWAY FINE SCREEN STRAINER... 

with high-grade woven Monel wire screen 
that is removed with the cap for easy clean- 
ing. Rust-proof finish . . . straight threads, 
machined faces and spark-plug type gaskets 
on screen caps. 


YARWAY ENGINEERING SERVICE... 

32 trained YARWAY engineers working out 
of YaARway branch offices from coast-to- 
coast, are constantly helping on trap selec- 
tion, installation maintenance and operation. 
Solving your trap problems is their job. It 
will cost you nothing to call them in to 
assist you. 


YARNALL-WARING COMPANY 
126 Mermaid Avenue, Philadelphia 18, Pa. 


¢ YARWAY IMPULSE STEAM TRAPS AND 
STRAINERS are immediately available 
from more than 250 Industrial Dis- 
tributors in the United States, Canada, 
and other countries. For name of one 
nearest you and FREE Steam Trap 
Bulletin write... 












YARWAY Impulse 
Steam Traps. Over 
900,000 _ success 
fully used through 


POM hha 





impulse steam traps 


And Yarway Fine Screen Strainers 


When inquiring check FP 9347 on handy form, pgs. 2-3 
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Have You Considered Air 


for the Following Uses? 
AIR CURTAINS... LIQUID REMOVING 
HEAT TREATING ... SCALE BLOWING 
COOLING. ..SPRAYING. . . AGITATION 
TESTING ... DRYING . . . VENTILATING 
HEAT TREATING 


_These and other applications are described in the Spencer 
Turbo-Compressor Data Book No. 107-C. Yours for the 
asking. 
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conveying problem i in- 
ves cans, bottles, j jars, packages, small parts or almost an 
other small unit, you’ll want this new book on Rex almost any 
Chain. The book explains all the advantages of TableTop’s 
ae . -how it reduces maintenance. ..speeds production 
--helps cut conveying costs. 

** There are alsq@ sections on two other great conveying 
chains—Rex FlexTop@and Rex PlateTop®. Just use the 
coupon to send for your free copy today. 


),, Chain Belt company 


OF MILWAUKEE 





Chain Belt Compey 53-102 
4699 W. Greenfield Avenue 

Milwaukee 1, Wisconsin 

Please send me TableTop Chain Bulletin 53-60. 

DUNE, code steeds ehetedgogcoobonecessesesecuéccce eccccccee 
COMDANF oo oc cccvecnccescccvedscoccccece Dadhoceccvecececs cove 
Address... POOR HE EEO EEE EH ESE HEHEHE tEtEEeeeeeseee® ooe 
CiccccecccccdcvccesecconcocotecescccSsle. eeeeeeeee eeeeeee 


‘When inquiring’ check FP 9349 on handy form, pgs. 2-3 
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Instrument indicates, records sugar 
concentration at intervals 


A bound reference manual has been published 
describing the use and maintenance of a new 
automatic saccharimeter. This instrument con- 
tains electrical components which automatically 
restore light balance in a bi-partite photometric 
field. The sugar value is recorded on a card 
or envelope. 


In operation the instrument syphons a sample 
from the stream and the operator waits until 
the instrument is in adjustment as indicated by 
white dots on top of the scale disc, then oper- 
ates the instrument to record the reading. The 
reference manual gives detailed diagrams of all 
parts of the instrument and full instructions 
for operation. 


The Spreckels Automatic Saccharimeter Refer- 
ence Manual is published by Bausch & Lomb 
Optical Company, Dept. FP, 60622 St. Paul St., 
Rochester 2, N.Y. When inquiring specify 
FP 9350 on handy form, pages 2 and 3 


illustrates applications of 
staplers for cartons 


Operation and specification data on stapling ma- 
chine series are presented in 8-page booklet. Data 
on the staplers, which close corrugated or fiber 
cartons, includes illustrations and diagrams, with 
an explanation of retractable anvil stapling heads 
used on all company’s stapling equipment. 
Among eleven major points listed for the manu- 
ally operated Boxer and two pneumatic models 
are: speed of operation, security and pilfer-proof 
features of fastenings, concealed clinching, ease 
of loading and operating. Applications of ma- 
chines, for either light or heavy packaging needs, 
as well as sizes of cartons that each machine can 
handle, are detailed. 


Booklet K/701 is available from International 
Staple and Machine Co., Dept. FP, 801 Herrin 
St., Herin, Ill. Specify FP 9351, pages 2 and 3. 


Simplifies headspace 
gas analysis 


Eight-page bulletin describes a new headspace 
analyzer. The instrument complete in a compact 
carrying case includes a sample extracting cylinder, 
and the analyzing meter which carries a gage 
reading direct in percent of oxygen. A complete 
analysis requires Only a few minutes and can be 
made by individuals with only nominal instruc- 
. tions. 


‘Cem Headspace Analyzer” is published by Ma- 
chine Sales Div., Crown Cork and Seal Co., Dept. 
FP, Eastern Ave. and Kresson St., Baltimore 24, 
Md. Specify FP 9352, pages 2 and 3. 











When inquiring check FP 9354 on handy form, pgs. 23 


















Send jae Nicholson 


FLOAT BULLETIN 753 


Complete Data on Welded Floats: Diagrams, 
+ Tables, Formulae for Calculating Buoyancies 


The booklet is a standard reference for specifiers of welded 
floats. Nicholson furnishes any type: for external or internal 
pressure: in stainless steel, Monel, chromium, cadmium or 
copper-plated steel. Sizes, 2" to 14" diam., press. to 4800 
Ibs.; standard or special connections. Quick delivery on 
many sizes and shapes. Nicholson floats are standard with 
hundreds of manufacturers. 


(a: NICHOLSON} 


TRAPS - VALVES - FLOATS 


184 Oregon St., Wilkes-Barre, Pa. 





When inquiring check FP 9353 on handy form, pgs. 2-3 
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Cross section at left 
shows lew KLEENSLOT Screens operate 
on a non-clogging principle. 


IT CAN BE ADAPTED TO FIT ANY MAKE OF VIBRATOR. It is not 
necessary to change your present machine to accommodate our 
screen. 

‘KLEENSLOT WEDGE WIRE VIBRATOR SCREENS are of quality 
construction and built to give maximum long-life service. The 
rigid construction and method of installation prevents “whipping”. 


The wedge shape of the screen wire with its non-clogging, non- 
blinding features permits perfect separation on wet or dry 
screening and the rigid construction adds considerable to its 
capacity and efficiency when used in 
vibrator applications. 
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new literature 


How to can bananas for 
baby food, bakery use 


Canning of pureed bananas for use as baby food, 
or in ice cream or bakery products, can be accom- 
plished by acidifying to an optimum level of pH 
4,2 and blanching in either water or steam. Pre- 
scribed method is given in 9-page illustrated 
bulletin. Studies show that bananas which were 
peeled and heated to a center temp of 190°F did 


not discolor after exposure to air for periods up ° 


to one hour. 


Other causes of discoloration of product have been 
found to be due to presence of peel rag and either 
tin or zinc. Citric acid is added to pulped 
bananas to lower processing time. Sugar may 
be added to obtain more pleasing flavor. A table 
is given to show recommended amount to be 
added for varying initial sugar contents of raw 
bananas. 


“The Canning of Acidified Banana Puree’’ is is- 
sued by Continental Can Co., Dept. FP, 100 East 
42nd St., New York 17, N. Y. When inquiring 
specify FP 9355 on handy form, pages 2 and 3. 


Describes cylindrical 
storage tanks 


Four-page bulletin contains detailed information 
on the manufacturer’s cylindrical storage tanks. 
Illustrated with 11 photos and two drawings, the 
bulletin also gives check list of design and con- 
struction features. Tables give dimensions of 
various sizes. 


Bul G-496 is issued by Cherry-Burrell Corp., 
Dept. AS-15-FP, 427 W. Randolph St., Chicago 
6, Ill. Specify FP 9356, pages 2 and 3. 


Hints on storage and care 
of multiwall bags 


Helpful tips concerning care and storage of multi- 
wall paper bags are included in bulletin entitled 
‘Safe Storage Tips for Multiwall Paper Bags” 
available on letterhead request to Fulton Bag & 
Cotton Mills, Dept. FP, P. O. Box 198, New 
Orleans 3, La. 


Technical data on swing 
hammer shredders 


Three types of swing hammer shredders, are 
described in 56-page illustrated catalog. Photo- 
graphs and technical drawings illustrate units, 
construction, operation, and installations. Catalog 
includes 8-page insert consolidating technical data 
on shredders. 


Cat 855 is issued by The Jeffrey Mfg. Co., Dept. 
FP, 956 N. 4th Street, Columbus 16, Ohio. When 
inquiring specify FP 9357, pages 2 and 3. 
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Features of the MOYNO 
that may solve 
YOUR pumping problem 


Positive Displacement — Moy- 
nos are available to pull up to a 
29” vacuum while discharging 
under pressure. Big Moynos de- 
liver up to 250 g.p.m. at pres- 
sures to 600 p.s.i. 


Gentie—no churning; won’t break 


up semi-solids ...won’t aerate 


liquids. 

Reversible— pumps with equal 
efficiency in either direction. 
Trouble-Free—self priming;won’t 
cavitate or vapor-lock. Just 
one moving part—no valves to 
stick, no pistons to gum up. 
Built for tough service. Easy to 
maintain. 


When inquiring check FP 9358 on handy form, pgs. 2-3 





As you can imagine, any conven- 
tional pump would quickly make 
mincemeat out of potato salad! 
But not the versatile MOYNO 
Pump! In fact, this unique pump 
was the answer to a years-old 
materials handling problem in 
an Eastern food processing plant. 


Why? Because of the Moyno 
“progressing cavity’? principle— 
found in no other pump. Instead 
of valves and pistons that stick, 
or vanes that cause churning and 
turbulence, the Moyno has a 
simple rotor, operating within a 
stator. The small illustration 





An example showing how the versatile 


MOYNO® PUMP may solve your pumping problem 


shows how progressing cavities 
are formed as the rotor turns. 
These cavities move along 
smoothly, without closing up or 
squeezing the material. That’s 
why Moynos carry liquids, pastes, 
solids in suspension, abrasive- 
laden slurries—almost anything 
that will go through pipe—with 
positive, non-pulsating pressure! 

Potato salad is only one of the 
many successful, dramatic appli- 
cations for Moyno Pumps. You 
may be able to save money or 
solve a problem by finding out 
more about the world’s simplest, 
most versatile pump! 


If you have a pumping application—in 
your plant or in your product—write 
today for free copy of Bulletin 30-FP. 
It will give you complete facts! 


ROBEING <« MYERS, ine. 


SPRINGFIELD 99, OHIO * BRANTFORD, ONTARIO 


9 8 FF «9 @ 


Fractional & Integralh.p. _ Electric 
Motors & Generators Fans 


Electric & Hand 
Hoists & Cranes 


Moyno Propellair Industrial 
Pompe Vontteting Equipment 
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Richmond 
Gyro-Whip 
Sifter 


















Bemovarie frames for speedy adjustment 
of mesh sizes. 


QD rstattation space required for average 
Gyro-Whip Sifter is only 314’ x 314’. 


orrosion resistant enamel is used to 
protect the exposed surfaces of the machine. 


igh screening efficiency gives maximum 
capacity in a minimum of space. 


oving parts of the unit are protected 
against wear by anti-friction bearings. 


n all Gyro-Whip Sifters, sieves are hand 
assembled for precise fit and alignment. 


@. crevices or ledges where material 
can-accumulate. 


Ous tight construction prevents dust 
escaping from the sifter, and dirt cannot get into the unit. 


Also available in stainless steel construction 


MANUFACTURING COMPANY 


OR IT NE W aot 


When inquiring check FP 9359 on handy form, pes. 2-3 








Dehumidifying drying air and 


processing 
equipment 


exposing maximum surface of heat-sensitive products 


leads to a practical method of 


low temp drying 


To speed drying of foods at low tempera- 
ture, a new method makes use of Kathabar 
dehumidification system. Since drying oc- 
curs at surface, such materials as gelatin 
may be extruded to increase surface area, 
and thus further speed the drying process. 


Unit functions as follows on gelatin: First 
— to obtain a maximum of drying surface, 
gelatin is cooled by a heat exchanger to 
rubbery consistency so that it can be ex- 
truded into “noodles”, which are dis- 
tributed uniformly on woven wire con- 
veyor. Next, streams of dehumidified air 
are directed vertically down through the 
product on the first section of the con- 








Dry gelatin in summer as well as winter in 80°F air 


veyor (see diagram for details of Kathabar 
dehumidifier). Air is then reversed and 
directed up through the product in the 
second section and may be reversed several 
more times in succeeding sections before 
being discharged into atmosphere. Hu- 
midity and temperature of the drying air 
is controlled during reversals as required. 


As the product dries it shrinks, also rate 
of moisture removal decreases. Hence, 
after the initial stage of drying, the semi- 
dried product is restacked into a thicker 
layer for the last part of drying cycle. 
In the last section several more vertical 
passes of air streams complete the drying. 







At left, moisture is re- 
moved from dryer aif 
by absorbing spray of 
cooled drying solution. 
At right, the moisture 
absorbed in the solu- 
tion is removed by 
passing “scavenger” air 
through spray of heated 
solution 


} FOOD PROCESS 














far le 
left 4 
moistu 
drying 


INI 
80 


12 


Bs ses FLv-w 









Product is then delivered to grinding machines. 


The entire operation is continuous and automatic. 
Dryer is fast, independent of weather, and can be 
operated 24 hours a day. Unit requires only one 


operator — thus reducing labor costs. It is avail- 
able in standard sizes ranging from 100 lb/hr to 
2000 lb/hr of commercially-dried product. Chill 
rolls or belts and drying racks are eliminated, re- 
sulting in reduction of total floor space requirements. 


(High-speed, low-temperature dryer is a develop- 
ment of Surface Combustion Corp., Dept. FP, Dorr 


& Thomas Sts., Toledo 1, Ohio . 


. or for more 


information check FP 9359A, pages 2 and 3.) 





The "noodles" are deposited on the belt at 


ar far left and pass through the dryer from 
id left to right. Vent stacks carry off the 
“ moisture laden air. When desirable, the 
al drying air may be reheated or redehumid- 
a ified during reversals 
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DEHUMIDIFIER 





31.7% concentration. 
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TO ORYER 


5,000 CFM 


DEHUMIDIFIER 


Summer drying cycle for low acid gelatin, based on 
1800 lb/hr commercially dry product, charged at 
/ Each Kathabar washer (de- 
humidifier) uses 140 gpm of 65°F well water for cool- 
ing. Each pair of washers extracts 2020 lb/hr of 
moisture, The two regenerators utilize 8600 lb/hr of 
25 psig steam. (Humidity in grains/Ib dry air) 
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AFTER — Homogenized product, 
Note well-dispersed globules, 
even in size, and so thoroughly 
mixed that separation is im- 
possible. 


when homogenized by SUPERHOMO'S amazing valve 


even in size, well dispersed, thoroughly mixed 
after going through the “Superhomo.” Fat 
separation back to particles of unequal size 
and dispersion is impossible. This hydraulic 
shearing action is but one reason why 
“Superhomo” is industry's most advanced 
homogenizer. 


BEFORE — Unhomogenized prod- 
uct. Note separation of liquids, 
uneven globule size and erratic 
dispersion. 


Here's the valve that makes homogenization 
truly effective . . . that improves both the 
taste and appearance of your product. For 
when your product passes through this 
“Superhomo” Homogenizing Valve, it be- 
comes completely homogeneous—instantly. 
As shown above (right), fat globules are 


a Other ‘SUPERHOMO’ Strong Points... 






“Superhomo” — in 5 power 
frame sizes and capacities to 
meet every need, from 50 to 
2500 g.p.h. 


Your Cherry-Burrell Representative is the man to see if 
you want the best in homogenizers. Call him or clip 
coupon for further information. 


CHERRY-BURRELL CORPORATION 5418 
Dept. 118, 427 W. Randolph St. 
Chicago 6, lilinois 


(CD Have Representative call. 
C) Send Superhomo Bulletin. 





RRY-BURRELL CORPORATION 


PW scccccccccccncccicnedecasedceerscvceccerccevccseeseseeeucese 
| 427 W. Randolph Street, Chicago 6, Ill. 
Equipmeht and Supplies for Industrial and Food Processing ADGEBNS .5.cccccrvcccrcccnseceensevesercceccvenccocccnces seen ape cs 
FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 5¢ Cities City... cevecccevveveccvevesseseseseese Zone... State. .scocsecece 


When inquiring check FP 9360 on handy form, pgs. 2-3 








































LANGSENKAMP | 
Complete Cooking Units 
Pay Off 3 WAYS 


Quicker Heating — Exclu- 
sive ‘“Kook-More-Koils” 
feature divided header for 
rapid circulation of steam 
and instant drainage of con- 
densate. You get real cook- 
ing efficiency . . . greater 
evaporating capacity with 
less steam pressure. 


OPositive Control — 3-Way 
Valve, another Langsen- 
kamp exclusive, provides posi- 
tive one-point control for 
opening, draining and sealing 
of tank. 


@ Greater Capacity — Deep 
dished bottom increases 
production Tank 
Get the full story on 
Langsenkamp Cook- 
ing Units! Write F 





LANGSENKAMP 
STAINLESS STEEL TANK 
with ‘‘Kook More Koils”’ 


capacity. 


drains faster, cleans easier! 
And you get a better quality 
product. 





a ONY Weaeca 6 aN 


SOUTH STREET, INDIANAPOLIS 4, INDIANA 


When inquiring check FP 9361 on handy form, pgs. 2-3 


Simplified 
VARIABLE SPEED 


— in one 
compact motor 









a 


US; aaonive 


... miracle motor with infinite speeds 


Varidrive accomplishes in a single power unit functions that formerly 

fequired many separate cumbersome units. You can instantly vary 
ed for each load condition; increase production; improve operator's 
ility; adjust speed to overcome chatter, vibration and pulsation, 


Write for new 16-page U. S. Varidrive Motor Bulletin. 








U.S. ELECTRICAL MOTORS Inc 
Box 2058, Los Angeles 54, Calif. Milford, Conn. 
When inquiring check FP 9362 on handy form, pgs. 2-3 
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processing equipment 


Pump has no glands, bearings, 
or rotating parts—handles 
pickles, fruits, peas 


Compressed air pump requires no 
lubrication, pumps _liquid-solids 
mixtures without aeration 


Uses: For pumping products without churning 
or aeration. Pump will handle liquids containing 
pieces of solid matter, such as fruit pulps (in- 
cluding the stones), abrasive liquids, and_ in- 
flammable liquids. 


Features: No bearings, glands, or revolving 
shafts are used. There are no rotating or recipro- 
cating parts, and pump is self-priming. Among 
liquids which can be handled are hot soup, glucose, 


Ejector head (above liquid 
chamber) contains ejector 
(E) which forms suction in 
liquid chamber, and valves 
which supply compressed 
air for discharge stroke. 
When chamber is full, float 
valve F shuts off ejector 
and starts discharge cyc'e. 
Suction and delivery dia- 
phragm valves shown be- 
low are air-operated, so 
that pump will handle par- 
ticles such as fruit stones, 
peas, and other vegetables 















for all-plastic 
piping systems 


Choice of non-toxic, 
odorless, non-contaminating Ace Parian 
(polyethylene) or Ace Saran . . . handles most 
corrosive chemicals and ingredients, 
Diaphragm is rubber, neoprene or polyethylene, 
Bonnet assembly sealed from solution. Can 
be serviced without removing from line, 
Hills-McCanna, Saunders principle. All sizes 
14” to 2”, for 50 psi. at 77 deg. F. Ace also 
offers eight types of plastic and rubber pipe, 
many valves, pumps, etc.; write today, 


E rubber and plastic 
ocessing equipment - since 1857 


AMERICAN HARD RUBBER COMPANY, 93 Worth St., New York 13, Nv. ¥. 
Whea inquiring check FP 9363 on handy form, pgs. 2-3 









Double thickness steel, all-welded 
water tube construction, insulation 
throughout, plus engineered efficiency, 
make Parker your best buy in boilers. 
Maximum heat transfer with Parker 
staggered tubes, U-drum design. Fast 
heat, low fuel costs and automatic 
controls are only a few of the many 
outstanding features of Parker pack- 
aged boilers. Easy to install 
Parker boilers are factory fire- 
tested and completely wired, 
ready to operate at the flip of 
a switch, 





















OIL AND GAS 
FIRED MODELS 
FROM 1% TO 100 HP 
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When inquiring check FP 9364 on handy form, pgs: 25 
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fruits, pickles, sugar syrup, jam, edible fats, starch 
effluent, chocolate, agar jelly, and glycerine. Other 
liquids for which the pump is used are kitchen 
refuse, sandy water, and other abrasives in liquids. 
Description: Compressed air-operated displace- 
ment pump is manufactured in England, distributed 
in US. It operates automatically, and can be ar- 
ranged above level of liquid to be pumped. 


In operation, compressed air forms a vacuum in 
system by means of an ejector. Liquid is drawn 
into pump chamber on this suction stroke until 
float valve closes ejector and starts delivery stroke. 
Compressed air then flows into liquid chamber, 
displaces liquid, forcing it out through delivery 
valve. As chamber empties, float valve reverses 
operation, completing cycle. 

Thus, liquid is in contact only with the casing, 
float, and the two return valves. Pump is avail- 
able in models which have valves of simple hinged 
flap type, suitable for homogeneous materials. For 
liquids containing discrete rae such as fruit 
stones, peas, or diced vegetables, diaphragm valves, 
which give positive seal, are used. These valves 
are power-operated automatically from the com- 
pressed air supply. 


Standard model, when supplied with compressed 
air at 30 to 50 psi, will deal with discharge heads 
up to 50 feet. Normal maximum suction is 10’, 
but by fitting a special ejector 20’ can be handled. 
It is supplied in standard or corrosion resistant 
metals in 114”, 2”, 3”, 4”, and 6” sizes. 


(Compressed-air operated Ejectorpump is distrib- 
uted by US Ferro Corp., Dept. FP, 4150 East 56 
St., Cleveland 5, Ohio. Check FP 9365, pages 2-3.) 


Simplifies feather removal, 
gives cleaner birds 


Defeathering agent permits reduced scalding 
temperatures, no residual film left on carcass 


Defeathering agent for use in poultry scalding 
Operations was recently announced. The pow- 
dered alkaline-type material is added to the scald- 
ing vats and was found acceptable to the Poultry 
Inspection Section, Poultry Division, USDA. 


Advantages claimed by the manufacturer are as 
follows: (1) it permits scalding temperatures to 
be reduced from 126 to 124°F on heavy hens and 
from 125 to 122°F on light hens, thereby reducing 
discoloration or “barking” of the birds; (2) poul- 
try picks easier, allowing the rollers with rubber 
beating belts to be lowered; (3) birds come from 
defeathering unit with fewer bruises and blem- 
ishes; (4) solution’s free-rinsing action simplifies 
rinsing of scalding tank at completion of day's 
tun; (5) defeathering agent has been found to 
have no harmful effect on birds and to leave no 
residual film on the carcasses. 


(Defeathering agent, Oakite Composition No. 53, 
18 a product of Oakite Products, Inc., Dept. FP, 
127A Rector St., New York 6, N.Y. ... or for 
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Old mixing methods 


never b 


same again! 
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more information check FP 9366, pages 2 and 3.) | 
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Maybe you haven’t seen omens, or 
portents, or signs in the sky, but if 
on the contrary you have had your 
ear to the ground, you know that a 
revolution is under way in cake 
mixing. Just the other day, for ex- 
ample, one large baking concern 
ordered 16 more Oakes mixers to 
replace old batch mixers. This will 
give this one concern a total of 24 
Oakes units and place their entire 
cake-mixing operation on a continu- 
ous, automatic basis. There was no 
sentiment in this; they were buying 
reduced costs, improved quality, 
new variety possibilities, increased 
sales and larger profits. 


After long tests they had found these 
advantages: A better eating cake of 
finer cell structure and even-tex- 
tured quality resulting from faster, 
more complete, and more efficient 
mixing. Longer shelf life. Impor- 
tant savings in labor, leavening, 
whipping agents, and lower scaling 
weights. An operation, continuous, 
automatic, and free from human 
error. Easy cleaning. -Easy change- 
over from variety to variety. Great- 
ly increased capacity. 
space, lower maintenance costs. 
They found that item for item batch 
mixing simply could not compete. 
We will be glad to discuss the possi- 
bilities in your plant. 


THE E.T. OAKES CORPORATION 


COMMACK ROAD, 


L.1., NEW YORK 


When inguiring check FP 9367 on handy form, pgs. 2-3 
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Best for Every Tomato Product. 


If you pack any tomato products, you are probably operat- 
ing some of the FMC tomato equipment described here. For there 


is an FMC Specialized item for practically every stage in the prep- 
aration and processing of tomatoes and all tomato products. Each 
is engineered and built to meet the most exacting requirements, 
and to deliver highest quality products at lowest operating, main- 
tenance and replacement costs. For the best in equipment for every 
tomato product, specify FMC — your key to Food Equipment. 


FMC Pulpers and Finishers — 
Heavy duty frame, rigid construc- 
tion. High capacities: Pulpers 5 to 
20 tons per hr. Finishers 20 to 100 
GPM. 


FMC Tomato Lines —Thorough 
washing, sorting and scalding on 
@ continuous conveyor. Available 
in high or low pressure water sys- 
tems. 


FMC Tomato Chopper — Delivers 
small uniformly chopped product 
at 25 tons per hr. Table-level feed 
height eliminates feed elevators. 


FMC Flood Washer — Provides a 
gentile yet thorough washing ac- 
tion through low pressure spraying 
and flooding. , 


A 


* 


FMC Hand Pack Filler — Sturdy 
stainless top. Constant or variable 
speed drive. Sets the pace for your 
tomato line. 


FMC Juice Extractors — Large 
screen area, extra long screw and 
extraction area for capacities up 
to 75 GPM. Lower capacity models 
available. 


+ Me SPECIALIZED 
TOMATO PREPARATION & 
PROCESSING EQUIPMENT 


= 


FMC Juice Processor —Continu- 
ous preheating, pasteurizing, hold- 
ing and cooling in one machine. 
Capacities: 20-70 GPM. 1, 2 and 
3-Unit Processors also available. 


OTHER FMC 
TOMATO EQUIPMENT 
@ Rotary Washers 
@ Peeling and Inspection Tables 
@ Scalders 
@ Fillers (Juices, pastes, solids) 
@ Heating coils and 
stainless steel tanks 
@ FMC “Sterilmatic’’® 
Continuous Pressure 
Cooker and Cooler 
@ FMC Atmospheric Cookers 
and Coolers. 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


TRADE MARK 


WESTERN: SAN JOSE , CALIFORNIA 


General Sales Offices: 


When inquiring check FP 9368 on handy form, pgs. 2-3 


EASTERN: HOOPESTON, ILLINOIS 
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Self contained pump and motor 


® no stuffing boxes 
© no seals 
e no lubrication required 


Self contained, centrifugal pump eliminates me. 
chanical seals and stuffing boxes, the major causes 
of conventional pump maintenance and operating 
trouble. Newly-designed pump has a combined 
rotor-impeller with graphitar bearing which turns 
on a stationary shaft and is lubricated by the fluid 
handled. 


Pump and motor are in one integral unit that can 
be operated in any position. A separate base plate 
is not required. It can be ‘‘pipeline-mounted” in 
out of the way places. The fluid being pumped 
circulates through chamber around the rotor and 
bearing assembly, providing constant lubrication, 


The combination rotor-impeller is the only moving 
part. It can be quickly removed without breaking 
piping connections. The stator and its windings are 
isolated from the fluid by a corrosion-resistant, non- 
magnetic alloy cylinder inserted in the air gap. En- 
tire motor is encased in heavy steel cylinder and 
closed on both ends by heavy, cast end-plates. 


Pump is fabricated of cast iron, 300-series stainless 
steel, or Monel metal — other alloys on request. 
Unit handles corrosive, radioactive, highly volatile, 
and other fluids up to 450°F. Capacities to 150 gpm 
and standard oie pressure is 150 psi. 


Cutaway shows new design concept of the Chempump 


which eliminates rotary shaft seals. Fluid pumped 

circulates freely through rotor, never touches stator. 

There's no packing to adjust .. . no seals to fail ..- 
no shaft wear or packing gland 


Recirculation line returns ¥, to % of 1% of total 
fluid being pumped to the rear plug of rotor cham- 
ber, to prevent temperature build-up. For slurries, 
clear mother liquor may be fed to the rear plug 
instead. 

Available in sizes of 1/3, 34, 1, 2, and 3 hp; 110 
volt, single phase operation . . . 50/60 cycles of 
220/440 volt, three phase operation . . . 50/60 
cycles. Unit will handle viscosities up to 20 centr 
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BASED ON. WATER AT 20°C 


GALLONS PER MINUTE 


Pump, at right, as 

shown by performance 

curve, above, gives 

heads to approximately 
23 feet 





poises; specific gravity up to 1.7. 

(Chempump is a development of Chempump Corp., 
Dept. KP, 1300 E. Mermaid Lane, Philadelphia, Pa. 
... or for more information check FP 9369 on 
handy form, pages 2 and 3.) 


Easy to handle, safety 
switch features of 
portable pump 


Uses: For transfering wide range of liquids or 
for booster pump duty. 

Features: Equipped with a vacuum switch to 
guard against “burned out’ impellers; unit will 
shut itself off when pumping job is finished. 
Description: Hollow shaft pump mounts di- 
rectly on the drive shaft of the 1 hp gasoline en- 
gine and will run for 134 hr on a tank ox fuel. 
Pump weighs only 35 lb, complete with engine, 
fuel tank, hinged carrying handle, and base plate. 
Capacity up to 8 gal/min open discharge. Pressure 
range to 30 Ib. Lifts water up to 10 ft unprimed, 
22 tt primed, according to manufacturer. Has 
outside threaded ports to accommodate hose cou- 


plings. Choice of two models: rubber or roller 
impeller. 


(Portable pump model G3800 is a product of the 
Hypro Engineering, Inc., Dept. FP, 404-10 Wash- 
ington Ave., N., Minneapolis 1, Mina... . or for 
more information check FP 9370 on handy form, 
pages 2 and 3.) 
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Now the famous Sturtevant Whirl- 
wind Air Separator, so widely used 
throughout industry for fast recov- 
ery of fines, has been specially de- 
signed to “pick-off” classified ma- 
terials such as pigments, limestone 
fillers, plastics, oyster shells, etc., in 
micron sizes. 


These highly efficient air separa- 
tors select a continuously uniform 
product of desired fineness. Used in 
a closed circuit with grinding mills, 
they increase production, cut power 
costs. 

Large feed opening, rugged con- 
struction, ease of adjustment, low 
power consumption assure economy 
of operation and minimum upkeep. 
Write for further information. 


STURTEVANT 


MILL COMPANY 
122 CLAYTON STREET 
BOSTON 22, MASS. 
Designers and Manufacturers of: 
CRUSHERS e GRINDERS « SEPARATORS 


CONVEYORS ¢ MECHANICAL DENS and 
EXCAVATORS e ELEVATORS e¢ MIXERS 


When inquiring check FP 9371 on handy form, pgs. 2-3 


new Tyee STURTEVANT air SEPARATOR 


OTHER STURTEVANT EQUIPMENT 


MICRONIZER® GRINDING MACHINE 


A fluid jet grinding machine, the Sturte- 
vant Micronizer speeds reduction of ma- 
terials to low micron sizes. These jet 
mills are especially applicable in fields 
where a particle size in microns is 
desired. 

Sturtevant Micronizer grinding ma- 
chines are available in many sizes 
and capacities. 
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For granulation, coarse or fine, hard or 
soft materials. Automatic adjustments. 
Crushing shocks balanced. For dry or 
wet reduction. Sizes 8 x $5 to 38 x 20. The 
standard for abrasives. 
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RING-ROLL MILLS 


For medium and fine reduction (10 to 
200 mesh), hard or soft materials. Very 
durable, small power. Operate in clos 

circuit with Screen or Air Separator. 
Open door accessibility. Many sizes. 
No scrapers, plows, pushers, or shields. 
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BLENDER 


Four-war mixing action assures a 
y 


thoroughly blended product. Open- 
door accessibility permits easy cleaning. 
Available in many mixing capacities for 
4 -ton per hour and up. 







You won’t find it described in the books on metallurgy. 
But it’s a mighty important factor here at Claymont in 
supplying you with carbon and alloy steel plates that 
are tailored to your specialized requirements. 

To us it means Very Important Plates. It means 
individualized supervision of your order . . . particular 
attention to every detail of analysis, processing and 
inspection—right down the line from top to bottom. 


Let us know your requirements—large or small. Our 
location in the heart of the Delaware Valley gives us 
complete access to convenient rail, water and highway 
transportation . . . enables us to efficiently and 

f economically serve your needs, 


Claymont Steel Products 


PRODUCTS OF WICKWIRE SPENCER STEEL DIVISION » THE COLORADO FUEL AND IRON CORPORATION 
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ABILENE + ALBUQUERQUE + AMARILLO + ATLANTA + BOISE - BOSTON + BUFFALO + BUTTE + CASPER + CHICAGO +. DENVER - DETROIT - EL PASO + FT. WORTH 
HOUSTON + LINCOLN - LOS ANGELES - NEW ORLEANS - NEW YORK + OAKLAND + ODESSA - OKLAHOMA CITY + PHILADELPHIA « PHOENIX + PORTLAND + PUEBLO 
SALT LAKE CITY « SAN FRANCISCO + SEATTLE » SPOKANE + TULSA + WICHITA + Canadian Representatives At » EDMONTON + TORONTO + VANCOUVER + WINNIPEG 


: OTHER CLAYMONT PRODUCTS 
Flanged and Dished Heads + Manhole Fittings and Covers 
Stainless Clad Pilates + Large Diameter Welded Steel Pipe 


When inquiring check FP 9372 on handy form, pgs. 2-3 
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gleaned from other, 

as well as food, industries 
which offer possibilities 

to processors 


(isin 


Provides fresh air 
for sterile room 


Blower, fiber glass, and paper 
filters 99.95% effective against 
bacterial size particles 


Dry filter system installed at Princeton Laboratories, 
Princeton, N. J., provides 50 to 100 cu ft/min of 
fresh, sterile air. Outgoing air passes through com- 
pressor compartment of a freezer unit, thus removing 
its heat from room. Size of sealed room is approx. 
imately 9 x 16 x 7 ft high. 


System includes four filters, the first three of which 
are 10 x 20 x 1” fiber-glass elements which remove 
largest particles from air. The fourth, on which 
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Air blower, filter unit is located on top of 850 cu ft 
sterile room 


success of system depends for removal of finest pat- 
ticles, is an Ultra-Aire filter. It is said to be 99.95% 
effective against particles 0.3 micron in diameter. 
This unit has an initial pressure drop of only 0.2" 
of water at maximum (100 cfm) flow rate used in 
system. It consists of about 150 sq ft of dry filter 
paper fan-folded over corrugated spacers which 
give maximum surface exposure. Complete unit 
is 24 x 24 x 5-74” overall. It is expected to give 
a year’s service before replacement. 


Equipment in entire filter system consists of 4 
sheet metal duct into which the four removable 
filters are clamped and sealed, and a standard 
blower driven by a 4 hp motor. It is mounted 
on top of the sterile room in line with an oper 
ing in the ceiling below. 


Results of air-filter system has added greatly Md 
the comfort of those in the room and permits 
working there for long periods of time. Efitt 
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tiveness of system was demonstrated at Princeton 
Laboratories by preliminary tests in which cul- 
ture plates were placed directly in air stream of 
ceiling duct for one hour. There was no bacterial 
contamination of cultures. 


-(Ultra-Aire filter is a product of Mine Safety 


Appliances Co., Dept. FP, Braddock, Thomas, and 
Meade St., Pittsburgh, Pa. . . . or for more in- 
formation check FP 9373, pages 2 and 3.) 


Food additives — the 
100 to 1 safety rule 


Five points listed which affect manner of inter- 
preting animal toxic tests 


Reasons for basing toxicities of chemical additives 
around the “100-fold” rule are presented in an article 
in the Jan 1954 issue of the Quarterly Bulletin of 
the Association of Food and Drug Officials. Accord- 
ing to the article, ‘the term ‘100-fold margin of 
safety’ signifies that the chemical additive should 
not occur in the total human diet in a quantity 
greater than 1/100 of the amount that is maximum 
safe dosage in long-term animal experiments.” 

A safe dose, it is explained, is one that is just short 
of causing an observable effect, and should be clear- 
cut in distinction from a toxic dose. Five points 
are advanced in explaining the reasons for choosing 
a margin of safety. 


Point No. 1: Toxicity data must be translated from 
animal studies to terms of human tolerance. Animals, 
for the most part are more resistant to toxic chemi- 
cals than man — the rat can tolerate 10 times more 
fluorine than man; a dog can tolerate over four 
times as much arsenic as man. 


Point No. 2: There is considerable variation among 
animal species. 


Point No. 3: Susceptibility varies within different 
strains; with age; among different animals of the 
same strain; and with age and sex. Toxic hazards 
vary among humans in a like manner, and a safety 
factor is needed to afford protection to the more 
susceptible individuals. 


The variable factors of sickness, dietary deficiencies, 
and physical and mental stresses all effect suscepti- 
bility to toxic substances, as explained in Point No. 
4. It is estimated that -a sick individual may be as 
much as 10 times more susceptible to toxic substances. 


In addition, (Point No. 5) within the total diet of 
the individual may be a number of other substances, 
unintentionally or unavoidably added, tending to 


increase total strain on the assimilating mechanisms 
of the body. 


Taking these five points into consideration, it is 
concluded that, although there are no scientific or 
mathematical means to arrive at an absolute value, 
the ““100-fold margin of safety” is a good target at 
which to shoot. It appears to be high enough to 
reduce the hazard of food additives to a minimum, 
and at the same time, low enough to allow the use 
of some chemicals which are necessary to food pro- 
duction or processing. 
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It's a CRX Carbon Piston Compressor with the famous Gardner- 
Denver construction that STOPS product contamination. There's 
no oil in the cylinder — no oil in the air. Send for Bulletin CRC-10. 


SINCE 1859 


. _ CLAY SPADERS ; 
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4) ves € RAMMERS 
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JACK HAMMERS = PAVING BREAKERS 
THE QUALITY LEADER IN COMPRESSORS, PUMPS AND ROCK DRILLS 
FOR CONSTRUCTION, MINING, PETROLEUM AND GENERAL INDUSTRY 
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DRILL STEEL SHARPENERS 





Gardner-Denver Company, Quincy, Illinois 
In Canada: Gardner-Denver Company (Canada), Ltd., 14 Curity Avenue, Toronto 16, Ontario 










When inquiring check FP 9374 on handy form, pgs. 2-3 
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Adaptable to a wide variety of measuring problems 


The Fluidometer System provides an accurate, dependable, and completely 
automatic method for batching liquids, either light or heavy. It is available 
in either jacketed or unjacketed construction, and is adaptable to practicall 
any liquid measuring problem, whether it involves gallons, barrels or tan 
car lots. Equally accurate on liquids of high or low viscosity. Anything that 
can be handled through a meter can accurately 
batched the Fluidometer. The automatic reset, an 
exclusive of Fluidometer, is invaluable in large 
scale production work requiring steady repetition of 
operations. 

Bulletin Fl-49, giving complete information on the 
Fluidometer System, will be sent on request. 


HETHERINGTON & BERNER INC. 
* 
757 KENTUCKY AVE. INDIANAPOLIS 7,IND. “74g nan 08" 

















When inquiring check FP 9375 on handy form, pgs. 2-3 


MAIL COUPON NOW: 
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Binks me 
3124-32 Carroll Ave. 


Chicago 12, tl. 
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You'll have a wide range of spray pat- 1 Pi claim 
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You'll get the right nozzles quicker by call- 
ing Binks...manufacturers of one of the 
most complete nozzle selections ever pro- 





terns, sizes, capacities from which to 
choose...with nozzles cast or machined 
from any standard or special corrosion- 
resistant metals. Send for comprehensive 
catalog. 


Binks Manufacturing Company 
3124-32 Carroll Ave., Chicago 12, Ill. Li jeae -<e-= 


When inquiring check FP 9376 on handy form, pgs. 2-3 
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Six-fold orange concentrate 
shows better turbidity, 
flavor stability 


Flavor is fortified with peel oil rather than 
cut-back juice; reconstitutes easier 


Frozem orange concentrate is a highly successful 
product — but it presents problems nevertheless. 
Maintaining a stable “cloud” (turbidity), without 
separation during storage, is the biggest. In the 
past, principle agent for combatting this instability 
has been heat — judiciously applied at some stage 
during the evaporation. Now comes a report of 
work done at the USDA Fruit and Vegetable 
Chemistry Laboratory, Pasadena, Calif. which 
offers basis for a new approach. 


Experimental work has indicated a marked in- 
crease in stability when concentration is increased 
above the conventional four-fold (see graph 1). 
In fact, the degree of stability at.the six-fold level 
was equal to that of four-fold concentrates which 
had received partial heat treatment. 


Flavor fortification was achieved by adding cold- 
pressed peel oil, rather than by cut-back with 
single strength juice as is done commercially. 
With orange juice, it was found that flavor sta- 
bility also tended to increase as the fold increased 
(see graph 2). 


An additional advantage of the six-fold juice is its 
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Graph |. Cloud stabil- 

ity of conventional and 

high density orange 

concentrate (stored at 
20°F) 


Graph 2. Rate of flavor 
change in orange con- 
centrate (stored at 
20°F). Ordinate figures 
refer to significance of 
statistical differences 
among choices by taste 
panel 
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if you’re looking for increased 
gallonage output in enginéered 
filtration equipment 


a: 





LOOK 





TO 







PROCESS FILTERS, Inc 






































For all process fluid filtration applica 
tions, the Process Model V Vertical Filter 
and Model H Horizontak Filter answer 
every demand for higher performance 
standards thru improved engineering and 
design. 

The headline claim of increased gallonage 
output, is achieved thru a combination of 
exclusive features that increase flow rates 
improve filtration quality and 
down time, so that daily production vol 
ume is substantially increased. This is 
no claim but proven fact where these fl 
ters are part of the plant operation. 
Special Batch modifications from 300 gl 
lons to maximum commercial sizes, special 
materials of construction and individul 
leaf outlets to meet the requirements 0! 
a wide range of operating conditiow 
can be supplied in both models by Proces 


Filters, Inc. te 
The complete story on the engineering ad 
design advancements of these filters 1s con 
tained in 2 separate booklets which will be 
sent on request. Write for one or bot. 
Booklet FP-V—covers the Model V Ver 
tical Filter s 
Booklet FP-H—covers the Model H Hor: 
zontal Filter. . ; 
Also, ask for your copy of the informative 
booklet — “What every engineer 
know about — cake washing performance 
with Process Leaf Filters’’. ; 

Or, for a discussion on any filtratioe 

problem, contact one of the Process Fil 

tration Engineering Specialists at_ you 
nearest Bowser, Inc., sales office. You 
find the local office listed in the 


section of your phone directory. 


pit Process Filters!! 






















Subsidiary of Bowse! 








1809 Elmwood Ave. E 
Buffalo 7, N. Y. 


When inquiring check FP 9377 Wh 
on handy form, pgs. 2-3 


FOOD PROCESSIM 














N 








ased 
ered 





ys THE 
SHORTEST DISTANCE 
TO THE SOLUTION 
OF YOUR 
DUST PROBLEM 


a” | Here is the straight- 
owt cower | line approach to facts 
O47 E Grama roe 
on how to determine 
the solution to your 
dust problem. Our new 
manval, “A Simplified 
Test Method for Dust 
Control Determina- 
tien” describes the most direct method 
fer determining the scope of your dust 







plica- problem and your dust control equip- 
Filter ment requirements. Whether yours is a 
nswet problem of recovering valuable 
nance process dust or elimination of dust that 
g and is hazardous or a nuisance 

—you'll profit from the 
onage time spent going over 
on of this manual. 
rates, & 
1 Vol 
his is 
se fil : 

( 

ei 
a : 
its of 


For your copy, just clip 
this ad to your company 
letterhead and sign your 
name and title. 


ok 
¥ 


1” When inquiring check FP 9378 
on handy form, pgs. 2-3 
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ease of reconstituting. This feature is especially 
of interest to institutional users, who could pour 
and mix the six-fold product immediately, instead 
of having to thaw the large-size, solidly frozen 
containers. 


Cost of freezing the higher density concentrate 
is less because of difference in freezing point and 
the amount of excess ice (2.5% at 0°F for six-fold, 
vs 32% ice in four-fold). Shipping charges would 
also be lower because of less bulk. 


Because of these tests and others under way, the 
current Florida law requiring 3-to-1 concentration 
of frozen fruit juice has been changed to allow 
production of commercial-sized lots of high den- 
sity Orange concentrate. 


(Report, “Flavor-Fortified High-Density Frozen 
Citrus Concentrates,” by Rice, Keller, McColloch, 
and Beavens, and graphs used above, was pub- 
lished in Agricultural and Food Chemistry, Feb 17, 
1954.) 


Rules are simple for packaging 
stuffed frozen poultry 


Method uses conventional vacuum-applied film, 
is successful with birds up to 15 Ib 


Method for packaging and marketing frozen 
stuffed poultry has been tested for over a year at 
University of Massachusetts. No extra equipment 
is needed, by processors who presently produce 
eviscerated poultry in flexible, vacuum-applied 
bags, except for stuffing, plus simple sanitary pre- 
cautions. Bird can be roasted in the bag, which 
eliminates basting. 


Following rules were given by manufacturer of the 
packaging film: Only birds weighing 15 lb or 
less should be processed. An 8 lb eviscerated 
bird will require around 2 lb of stuffing, with 3 
Ib generally necessary for a 12 lb bird. 


Stuffing should be loosely packed. It should be 
chilled to 32 to 40°F immediately as prepared, 
stuffed at this temp. Bird and dressing should 
be frozen as soon as possible after stuffing and 
packaging, so that entire product reaches temp 
of 40° or less within four hours, and stored at 0°. 


(Cryovac packaging process used in above opera- 
tion is development of Dewey and Almy Chemical 
Co., Dept. FP, 62 Whittemore Ave., Cambridge 
49, Mass. .. . or for more information check FP 
9379 on handy form, pages 2 and 3.) 


No need to search high and wide... 


for more information on something you read in 
these editorial articles, A letter to the company 
listed at the end of the article... or a mark on 
the Reader Service slip . . . will bring you what 
you want, This idea originated with Putman 
Publishing Co. many years ago... to belp busy 
men like you! 

THE Epirors 





© FURNANE FLOOR installation at the newly constructed Armour Laboratories 


THE PERMANENT BASE 


for MODERN OPERATION 


ATLAS FURNANE FLOORS are the permanent base for modern operation 
designed specifically for the Food Processing Plant and Biological 
Laboratory. FURNANE FLOORS are-completely resistant to all corrosive 
agents normally encountered, such as corrosive products formed in food 
processing methods and harsh alkali or acid floor cleaning agents. In 
addition, FURNANE FLOORS are not only durable but attractive. ATLAS 
FURNANE FLOORS combine improved installation and dual cement 
construction. 
1. BLACK FURNANE CEMENT... produces the full range of resistance 
and service only possible with ATLAS pioneered furane resin cements. 
It provides hard wearing vertical joints that are smooth and flush 
without voids. It resists all common food plant corrosives and 
cleaning detergents. 
2. RED FURNANE CEMENT... provides a bedioint over the concrete 


floor slab that sets fast, bonding concrete, tile and cement into one 
solid monolithic unit. It prevents swimming after tile is set. 


Longer floor life, less maintenance cost, more sanitary conditions and a 
most attractive floor can be yours with ATLAS FURNANE FLOORS. Write 
for FURNANE FLOOR BULLETIN 3-2. 
PURNANE ® ag 


ATLAS Reg. U.S. Pat. Office 
MINERAL wes 
PRODUCTS CO. A 


MERTZTOWN, PENNSYLVANIA 





When inquiring check FP 9380 on handy form, pgs. 2-3 UMI 
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Only Damp-Tex among wet surface enamel brands 
offers a system of painting that meets 23 special 
conditions. Non-toxic surface without flavor taint- 
ing odor? New non-yellowing whiter white? Want 
30-minute drying? Extreme hardness and resist- 
ance to mildew acids and alkali? Just specify your 
special problem. The Damp-Tex System may give 
you the tailor-made answer. 


FOR SURVEY OF YOUR PLANT, MAIL COUPON BELOW 
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Canadian Industrial Distributor 

G. H. WOOD & CO., LTD., TORONTO 
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When inquiring check FP 9381 on handy form, pgs. 2-3 
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‘Shock treatment’ changes 
viscosities of liquids, 
other properties 


Can be applied to animal or vegetable 
material for better extractions 


Laboratory mill, of a type used commercially in 
chemical industry, changes viscosities and alters physi- 
cal properties of liquids and liquid-solid suspen- 
sions. Device employs shock treatment to liquid 
by pumping a jet stream of the material against the 
teeth of a rapidly 
rotating (17,000 
rpm) circular saw. 
This action brings 
profound changes 
to the liquids—for 
instance, modified 
starch is changed 
in structure condi- 
tion so that adhe- 
sive strength is in- 
creased by 10 to 
25%, depending 
on type of starch 


used. 


: 
4 


Processes devel- 
oped using the lab 
size mill, which 
handles about one 
to two and one- 
half quarts liquid 
(per minute (de- 
pending on vis- 
cosity), can be du- 
plicated on stand- 
ard size models. 
Commercial sizes 
have been in oper- 
ation several years 
on such products 


Mill modifies properties of liquids 





Cover plate is removed, showing scale (left) which 
shoots liquid jet stream against saw blade, which 
rotates at 17,000 rpm 





‘for plont protection ; Dept, QQ, Des Plaines, lil, 609 
When inquiring check FP 9383 on handy form, pgs. 24 
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your air and 
save you money! 









Chances are, when your’ 
refrigerating system is 
being purged, you can ° 
smell refrigerant gas. That 
smell indicates: tear 







1. You are losing valuable 
refrigerant gas. 






2. You are not getting 
efficient purging of all 
the air in the system. 






l? 3. You are wasting power. 

With an Armstrong Purger, one ice cream man. 
ufacturer reported head pressures reduced 40 lbs, 
and power costs cut 20%. Another saved $255 in 
ammonia the first year. Still another saves $500 in 
ammonia annually. 


It’s really worth looking into. Send for Bulletin 
No. 221. 












with this 
NEW extra-compact powerful 


BENJAMIN SIREN! 


This new siren is especially designed for 
modern multiple-signal installations, whi 
overcome problems of atmospheric conditions, 
wind direction and industrial din. A 6 
yet-powerful high-torque, 10,000 r.p.m. motor 
and precision-machined housing makes , 
extra-compact design. Famous Benjamin built. 
like-a-battleship construction prevents mois 
ture from entering and assures long, tr 

free operation. 


| he PONY, age 
J Cont ere 98! 















FREE SIGNAL BOOK! Send for your 
copy of this most complete book on 
signaling! Benjamin Electric Mfg, Co., 
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as paints, clay, and modified and gelatinized starch. 


Operations to which it is adaptable include: to speed 
up reaction rates; to cause, by shock, reactions which 
do not now take place; to condition fibrous or cel- 
jular plant or animal products for greater extraction 
of oils, fats, or other ingredients; to modify proper- 
ties of slurries or flowable suspensions ; to alter physi- 
cal characteristics of solids for incorporation in a 
liquid; and to change viscosities. 


Saw is 5” diameter, approximately 3/16” thick. Di- 
ameter of jet hitting blade-edges is about 1/3 this 
width. Mill includes a progressing cavity pump, 
and has stainless steel contact parts. 


(Rafton Mill is product of Rafton Engineering Corp., 
Dept. FP, P.O. Box 8, Shawsheen Village Station, 
Andover, Mass. . . . check FP 9384, pages 2 and 3.) 


Bake to higher moisture 
and gluten content 
to retard staling ... 


increasing moisture 2°/, extends freshness one 
day, high protein loaf fresh for 6 days 


Research into the causes of bread staling, conducted 
by the American Institute of Baking, Chicago, dis- 
closes that staling is caused in large measure by two 
separate processes. (During the first two or three 
days the most important change is increasing firmness 
of bread as the soft part of the starch — the gel 
fraction — becomes more rigid. After the third day, 
the bread becomes harder because of moisture loss 
from the gluten fraction. 


Most recent experiments were undertaken to obtain 
direct evidence regarding the role of flour com- 
ponents in the staling process. Flour was broken 
down into several fractions—gluten, starch, tailings 
starch (from the hull), and solubles (salts). Pro- 
cedures were developed for making full-sized loaves 
using only fractions, rather than flour. 


Moisture content of crumb was first studied. After 
equal storage periods, up to six days, bread of 
higher crumb moisture was judged fresher in con- 
trolled taste tests. Bread containing 2% more 
Crumb moisture than a second bread was judged 
to be a whole day fresher. Conclusion: It is 
desirable to produce a loaf with moisture as near 
the legal limit of 38% as practical. 


To study effect of gluten on staling, three breads 
were baked at same moisture content, one having 
protein content of 11% in a starch-gluten mixture, 
a second with 13% protein, and the third 17.2% 
protein content. 


Storage tests showed that the lows gluten bread 
continued to stale rapidly from 68 hours to 140 
hours eng storage tests, while the intermediate 
gluten bread staled much less rapidly. The high 
gluten bread was judged to be just as fresh after 
140 hours as at 68 hours. 


(From a paper by Dr. Walker G. Bechtel, director 
of laboratories of American Institute of Baking, 
Dept. FP, 400 E. Ontario St., Chicago at American 
Chemical Society national meeting in March, 1954.) 


UNE, 1954 





Vinegar and salt solutions can be highly corrosive—and 
corrosion’can affect sanitation. But this Pyrex pipe mani- 
fold system transporting mustard and other condiments 


How R.T. French achieves pipeline sanitation 


Even the slightest amount of pipeline 
corrosion can seriously impair a food 
processor’s effort to maintain high 
sanitation standards. 

To eliminate corrosion as a sani- 
tation threat and to reduce pipeline 
maintenance and replacement, the 
R. T. French Company, well-known 
Rochester, N. Y., maker of mustards 
and sauces, installed Pyrex brand 
“Double-Tough” glass pipe. 

The company reports that PyREx 
pipe has ended the threat of pipeline 
contamination. It is easy to clean in 


DISTRIBUTOR LIST: 


BELMONT, CALIFORNIA 
Glass Engineering Laboratories 
FRESNO 17, CALIFORNIA 


NEW HAVEN, CONNECTICUT 
Macalaster Bicknell Company 
ATLANTA, GEORGIA 
Southern Scientific Company 
CHICAGO 44, ILLINOIS 
Fred S. Hickey, Inc. 

NEW ORLEANS, LOUISIANA 
W. H. Curtin & Company 
CAMBRIDGE 39, MASS. 
Macalaster Bicknell Company 
ST. LOUIS 4, MISSOURI 
Stemmerich Supply Inc. 
LODI, NEW JERSEY 

Mooney Brothers Corporation 


Will Corporation 
HATBORO, PA. 


Scientific Supplies 


ALBANY 5, NEW YORK 

A. J. Eckert Industrial Sales Corp. 
BUFFALO 13, NEW YORK 
Valley Foundry & Machine Works Buffalo Apparatus Co. 
ROCHESTER 3, NEW YORK 


Sentine! Glass Company 
PITTSBURGH 19, PA. 
Fisher Scientific Company 
HOUSTON 7, TEXAS 

W. H. Curtin & Company 
SEATTLE 4, WASHINGTON 


MONTREAL 3, QUEBEC, CAN. 
Fisher Scientific Company, Ltd. 
TORONTO, ONTARIO, CAN. 
Fisher Scientific Company, Ltd. 
VANCOUVER; B. C., CAN. Scientific Supplies 


place and does not corrode. Chemi- 
cally stable, it is unaffected by all acids, 


except hydrofluoric. 


Helps guard flavor 

Delicately flavored foods are perfectly 
safe in easy-to-clean glass. PYREX pipe 
cannot affect the taste, color or purity 
of anything it contains. 


Savings for you 

PyREx pipe can save you money when- 
ever you have a line corrosion or con- 
tamination problem. It ends expensive 
replacement of corroded lines. It is 


from mill manufacturing to glass-lined storage tanks will 
never corrode, Never will it need replacement. Connection 
with tanks and pipes of other materials is simple. 


“fa CORNING GLASS WORKS 1 
1 46 CRYSTAL ST., CORNING, N. Y. | 
Please send me the material checked below: 
| | 
**PYREX brand ‘Double-Tough’ Glass Pipe and Fittings Catalog'’ (EA-3) 
| **PYREX brand Glass Pipe in the Process Industries’’ (EA-1) | 
| Please have a PYREX pipe representative call | 
1 DERIIO ccccnseccecctintnienlinencsalitenentiintaientdedtiaataenscaiaietiersetighes HID catmanmpimmmenioumimenasetenepniiecsiitaedil ! 
| | 
COON, scuscatddunanacapronddteltnacatltaabddinleen tketadadaiaiteatnensatdilanane minnengenntiitapuinensbasseiiaestindainmmnlaetl ie | 
| NI, icine me tai alt Nat al Rie 
| NG certain i aie esndieeacenntateiain tant etn atte tee eee TS Zone .......... State a I 
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Close-tfof the Pyrex outlet pipe 
of a stOrage t om which 
foods are. purttped :fo filling sta- 
tions... The “vértical capped-end 
pipe isa ffush-out line. Another 
important Pyrex pipe feature: 
It’s easy to clean in place; Note, 
too, that the pipe is transparent. 
You can_.check cleanliness or 
pipe contents at any time at any 
point. v 





The unique check. valve shown 
below is made of Pyrex brand 
glass pipe reducers. 

You can obtain stock fittings 
and adapters to meet any instal- 
lation requirement. The entire 
R. T. French installation was 
made by factory maintenance 
men, 





actually the lowest cost non-corrosive 
pipe you can use. Installation is inex- 
pensive too. And it costs less to clean. 
It needs practically no maintenance. 


How about your plant? 

You spend nothing to investigate the 
uses of PyREx pipe. Your nearest Cor- 
ning Distributor will gladly discuss 
your problem and ways PyREx pipe 
may help. His name is listed below. 
Write, wire or phone him for prompt 
attention. Or send the coupon for free 
detailed literature. 


-_-—— — mae ae 


When inquiring check FP 9385 on handy form, pgs. 2-3 





84 


How processor takes 
the hard scrubbing 
out of cleaning 


Clean-up men report Oakite Composition No. 67 
saves effort— provides cleaner surfaces 


At a large candy plant, as in all well-run food plants, cleanliness was strictly 
enforced. It meant continual, laborious scrubbing with brushes and cleaners 
to remove dirt, grease, drippings and sticky soils. 


When asked for his advice, the Oakite Man suggested a trial of Oakite Com- 
position No. 67. A few days’ use told the story. Two typical applications illus- 
trate the remarkable improvement. (1) After only a short soak in the Oakite 
cleaning solution, followed by a light brushing, pans were turned out cleaner 
than ever before. No longer did grease come to the top of the solution to con- 
taminate cleaned surfaces; and no longer was hard scrubbing needed. (2) When 
applied to the tile floors, the Oakite solution proved equally effective. The man 
had only to apply the solution, let it soak,,then mop it up. 


Proving that—in industrial cleaning it pays to call on Oakite. 


MANY WAYS OAKITE CAN HELP YOU 


Oakite offers over 100 specialized materials, up-to-the-minute methods and 
equipment, and long experience—all of which make short work of 

cleaning and sanitation problems in food plants. More informa- 

tion in this booklet. Write Oakite Products, Inc., 27A Rector St., 

New York 6, N. Y. 


NDUSTRIAL 
yzeo ! Cte 
o™ “Ning ’ 
OAKITE = 
mM Gu 5 Met OFF c! eer 
4 nev" i: cemen satl 


PD 
*RUALS . metnoos * 


Technical Service Representatives in Principal Cities of U.S. & Canada 


When inquiring check FP 9386 on handy form, pgs. 2-3 





Fig |—Deterioration of original coat- 
ing left steel work unprotected in 
only a few months 
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TEEPP PAPER 


Highly corrosive, moist, salt air attacked conventional 


coatings at Texas Bluebonnet plant. 
coating now resists attack and 


Use of asphaltic 


protects structures 


Acts as insulation as well as pro- 
tective coating when combined 
with granulated cork 


Problem: The Bluebonnet Plant of 
Corn Products Refining Co. is located just 
outside of Corpus Christi, Texas on Nu- 
eces Bay near the Gulf of Mexico. Year 
around high humidity and temperature 
conditions, combined with salt air make 
the natural atmosphere extremely corro- 
sive. Rapid temperature changes plus 
evaporation from the shallow bay tend to 
increase the salt content of the air even 


more than it would be otherwise. In ad- 
dition, the plant is subjected to some SO, 
gases, as well as to chlorine, caustic, and 
other chemicals from surrounding plants. 


Steel framework and equipment in the 
plant were originally coated with con 
ventional paints, which lasted only a short 
time. In some cases, coatings deterio 
rated in only a few months, leaving the 
steel unprotected, as shown in accompany- 
ing Fig 1. 

In addition to prevention of corrosion, 
certain vessels and equipment in the plant 
also needed some form of insulation to 
eliminate condensation and decrease the 
loss from heat. 


FOOD PROCESSING 
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> £9 


simplicity and sustained efficiency 
in dust filtering and collection... 


© 


Dualaire * 


| 


Fig 2—Asphaltic coating on the Steep Hous 
has resisted the effects of acid vapors, corrosive 
salt air since September, 1952 


Solution: The steel structure and surfaces of 
equipment in nearly the entire plant were coated 
with a heavy, homogeneous asphaltic material, 
known as Insul-Mastic. Approximately 50% of 
the asphalt in the coating is Gilsonite, which is 
said to be much more resistant to chemicals and 
moisture than other types of asphalt. Coating 
contains from 40 to 55% mineral fillers, the 
gteater portion of which is mica, the most service- 
able of the commonly used fillers. 


A number of different types of Insul-Mastic are 
available. At Corn Products, No. 4010 Vaporseal 
was used for the majority of the applications. It 
is designed for use on steel, iron, and other metals, 
as well as on masonry surfaces. This type can 
also be used over thermal insulation materials in 
conjunction with a woven glass fiber membraning 
cloth. For applications where insulation as well 
a8 Corrosion resistance is required, No. 553 Type 
D” was used. It has the same chemical resistance 
as No. 4010, but also contains a high percentage 
of granulated cork, one of the most effective in- 
g materials, 


Results: Coatings that have been in service in 


(Continued on next page) 
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REVERSE-JET DUST COLLECTOR 


Efficiencies up to 99.99% 


Cloth filter systems of one design 

or another have long been used by 

industry for cleaning industrial 

gases and/or recovering dust or 

— other suspensions. But three prob- 

lems are common to such systems...(1) Extreme 
changes in pressure drop and filtering efficiency as dust 
cakes accumulate on the filter surface... (2) Wide pres- 
sure fluctuations and surges in the plant system as 
filter units become clogged or are cut out and rapped 
for cleaning ...and (3) Rapid deterioration of the filter 
material by the vibration, shaking and rapping equip- 


ment used for cleaning. 


But now the DUALAIRE Collector—as engineered by 
Western Precipitation, pioneers in the field of dust 
recovery —provides the answer to these and other prob- 
lems common to conventional bag-house equipment. 


6 ADVANTAGES OF DUALAIRE DESIGN... 


P remains uniformly 
low at all times because the dust 
is removed continuously in small 


portions. 


FILTERING EFFICIENCY remains uni- 
formly high at all times without the 
**choking’’ action characteristic of 
conventional bag-houses. Actual 
field tests show efficiencies as high 
as 99.99%! 


is in steady incre- 
ments — not in sudden large 
**batches"’ as with conventional 
rapping systems. Thus the Dualaire 
eliminaves surges and detrimental 
variations in the plant system. 


FILTER ELEMENT has a much longer 


life because it is not subjected to 


the stresses of rapping or jarring 
while being cleaned, Dualaire 
reverse-jet cleaning action is 
gentle, yet far more effective. 


GREAT SAVINGS are also made in 
space and the size of installation 


required. Because each Dualaire 
filter unit is cleaned more-or-less 
constantly without shut-down, there 
is no need for costly standby units 
—or the complicated switching 
equipment to cut standby 
equipment in and ovt. 


BASIC UNITS are ‘‘sectionalized"’ 
are available in 5 standard 
heights. Sections- can be bolted 
together in any desired multiple, 
providing a capacity range to fit 
virtually any requirement. As 
needs increase, add more ‘sections. 


There are many other advantages built into the 
Duatarre. For further details send for this 
descriptive 12 page booklet. Or contact your 
nearest Western Precipitation representative! 


* ® “Dualaire” & ““Multiclone” 


Licensed by H. J. Hersey, Jr. 


The Dualaire Principle is Simple, 
Efficient. Basically, each Dualaire 
filter unit consists of a cloth or felt 
tube, open at both the top and 
bottom. (A) Dust-laden gases enter 
at top of the tube and are filtered 
as they pass through the side walls 
of the tube to the exhaust system. 
(B) Dust particles collect on the 
inside of the tube and before the 
cake builds up sufficiently to affect 
filter operation, a tubular blow ring 
(C) automatically starts moving up 
and down the outside of the filter 
cylinder. A jet of air, concentrated 
by this blow ring, reverses the 
normal gas flow at the point con- 
tacted by the ring, thus jetting the 
dust layer off of the inner surface 
of the filter tube. 

This jetting action is further 
assisted by a flexing of the filter 
cylinder as the blow ring passes, 
thus cracking and loosening the dust 
layer from the inner surface, from 
where it drops to the recovery cham- 
ber below the bottom of the tube. 

The entire operation is positive 
and simple. The blow ring starts its 
action automatically as soon as the 
dust layer causes a pre-determined 
pressure differential. And after the 
filter surface is cleaned, the blow 
ring automatically stops. 


WESTERN 
Ff CORPORATION 


DESIGNERS AND MANUFACTURERS OF EQUIPMENT FOR 
COLLECTION OF SUSPENDED MATERIALS FROM CASS & LIQUIDS 


Main Offices: 1061 WEST NINTH STREET, LOS ANGELES 15, CALIFORNIA 
CHRYSLER BLDG., NEW YORK 17 © 1 N. La SALLE ST. BLDG., CHICAGO 2 
1429 PEACHTREE ST. N.E., ATLANTA 5 « HOBART BLDG., SAN FRANCISCO 4 
PRECIPITATION CO. OF CANADA, LTD., DOMINION SQ. BLDG., MONTREAL 


When inquiring check FP 9387 on handy form, pgs. 2-3 









LOOK 





at. this 
Conveyor Roll Bearing! 


@ it never requires lubrication under any conditions. 


e@ it operates as well indoors as out—under dry, dusty 
conditions, or where submerged or subjected to 
moisture. 


it resists abrasion—never sticks. 


if @ it can be installed at low cost without special tools 
; in a minute or two on all roller conveyors. 


it even operates well at minus 30°F. 
e@ it will never drip and is non-contaminating. 


it is available for use with standard tubing with 
0.D. up to 4". 


ITS AN 


“NO MAINTENANCE”—NO REPLACEMENT 
OILLESS BEARING— 


One of millions giving year-in, year-out serv- 
ice—many are’ specified on new roller con- 
veyors; many are replacing high maintenance 
conventional bearings in old conveyors. 


IMPROVE YOUR ROLLER CONVEYOR 
PERFORMANCE-—SPECIFY,OR INSTALL ARGUTO— 
IMMEDIATE DELIVERY 


Write.for Arguto Catalog No. 210 or send 
sample bearing or dimensions. 


WOU RG Nea Tem 





145 W. BERKLEY STREET 


20 @ without 
PHILADELPHIA 44, PA. yours ae 


When inquiring check FP 9388 on handy form, pgs. 2-3 
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(Continued from preceding page) 


the plant for nearly two years are still in excellent 
condition in spite of the extremely corrosive at- 
mosphere. They are not only protecting the 
equipment and buildings, but have also been made 
very decorative, as is evident from the photo- 
graphs. A decorative spray can be obtained by 
using Insul-Mastic Aluminum Spray or certain 
synthetic base paints. Since an oil pred ye : will 
normally cause asphalt coating to bleed through 
finish, only a few of the very fastest drying oil 
base coatings are satisfactory for this purpose. 





Fig 3—Starch holding tank which received a coating 
of the material to reduce temperature losses 


Insulating value of type No. 553, incorporating 
granulated cork, is illustrated by its effect on the 
operation of the starch holding tank. Prior to 
coating the tank, it was difficult to hold desired 
temperature of 125°F. After application of coat- 
ing this temperature is not only easily held, but 
less steam is required since heat loss is reduced. 


(Coatings are manufactured by Insul-Mastic Corp. 
of America, Dept. FP, 1141 Oliver Bldg., Pitts- 
burgh 22, Pa. ... or for more information reader 
may simply check FP 9389 on handy form located 
between pages 2 and 3.) 


40% stronger V-belts 
save drive space 


Belt used for power transmission is said to last 
longer as well as provide 40% greater hp capacity 
on existing drives. On new drives, narrower 
sheaves may be used, saving space, because fewer 
belts are required for the same power demands of 
an operation. 


' V-belt has practically no stretch. Design has ad- 


vantages of manufacture’s Condor V-belt, but 
incorporates a stronger synthetic fiber strength 
member for greater power. Construction is of 








Mighty Close 
to a DO-ALL 
for Food Plant 
Cleaning 
Operations! 


For most cleaning jobs 
in all kinds of food plants, 
Magnus 1-DX will give you 
better, faster and more 
economical results. 

Magnus 1-DX is mild, 
but powerful... easy on 
the hands, but hard on 
dirts. It wets, loosens, emul- 
sifies and disperses all 
kinds of deposits. Use 
Magnus 1-DX for effective 
alkaline cleaning action— 
without fear of attack on 
any metals of construction. 


Write for information 
on Magnus 1-DX. 


MAGNUS CHEMICAL CO., INC, 
173 South Ave., Garwood, N. J. 
In Canada: Magnus Chemicals, Ltd., Montreol 
ma us Service Representatives in Principal Cities 













When inquiring check FP 9390 on handy form, pgs. 23 















SPRACO 
NOZZLES 
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> SPRAY ENGINEERING Cl 


t 113 CENTRAL STREET + SOMERVILLE 45, M 














When inquiring check FP 9391 on handy form, pgs. 24 
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all synthetic rubber, and is oil-proof, non-spark, 
and heat-resistant. 


(Super-Power V-belt is a product of Raybestos- 
Manhattan, Inc., Dept. FP, 92 Townsend St., 
Passaic, N.J. . . . or for more information check 
FP 9392 on handy Reader Service slip found be- 
tween pages 2 and 3.) 


Weight and cost savings 
result from sprayed-on 
fireproofing 


Plastering machine speeds job in industrial 
construction and broadens applications 


Uses: For the application of fireproofing plaster. 


Features: Plastering machine is said to speed job 
of plaster fireproofing in industrial construction, and 
broaden application by enabling plaster to be used 
in many areas. Compared to poured concrete fire- 
proofing, vermiculite fireproofing applied by this 
method is said to make possible weight savings up to 
90%, with cost savings as well. 


Description: | E-Z-On Machine consists of a hop- 
per, 2 3-hp single phase 220v motor, and an air com- 
pressor mounted on three roller bearing wheels with 
solid rubber tires. Dimensions of unit are 60” long 
x 42” high x 26” wide. Weight is 620 lb. 


Plaster, made with a lightweight aggregate (most 
common one used is vermiculite) is mixed in any 
kind of power-driven mixer and placed in hopper of 
machine. Plaster is pumped through a rubber hose 
to a spray nozzle. Maximum capacity is 66 cu ft 
plaster/hr. 


A non-kinking rubber-covered hose two. inches in 
diameter is used to apply the plaster. Pressure in 
this hose varies from 100 psi at machine end to 50 
psi at nozzle end. Depending on thickness of plaster 
used, hose length may vary from 25 to 80 ft. Air 
is delivered through 5/16” diameter hose at 8 to 15 
pounds per sq inch. 
Pumping rate, air pressure, and spray pattern are 
individually adjustable. A variable pitch motor pulley 
can be adjusted for a maximum pumping — of 
one cu ft of plaster per min. A bleed-off valve near 
aif pressure gage may be turned to raise or lower 
Pressure as desired. Spray pattern at spray nozzle is 
vatied by changing distance between air stem and 
nozzle tip. 
Sand plaster cannot be applied by machine because 
sand separates from gypsum in hose. Sand also 
causes serious abrasion of plaster hose. All tests 
indicate that lightweight plasters applied by machine 
compare favorably in strength with a sanded plaster. 
ne machine is a product of E-Z-On Corp., 
. FP, 1725 W. Pershing, Chicago, Ill... . or 
for more information check FP 9393 on handy 
form, pages 2 and 3.) 


(Vermiculite light weight plaster is a product of 
Zonolite Corp., Dept. FP, 135 South LaSalle St., 

3, Ill... . or for more information check 
FP 9394 on handy form, pages 2 and 3.) 
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ROLLING GRIP 
FRICTION CLUTCH 
“NO TOGGLES!” 


1/3 to 21 H.P. CAPACITIES 








met 
GRU eT AS 







DODGE 





Proved in thousands of industrys toughest jobs! 


















Look to Dodge for the clutches to meet your 
specific needs. Dodge leadership in the field of 
mechanical power transmission is strikingly evi- 
denced in the advanced design and engineering 
of a complete line of friction clutches, in a full 
range of sizes with capacities from 1/3 hp to 470 hp. 


ROLLING GRIP FRICTION CLUTCH 


New and simplified design gives new ease of con- 
trol with positive drive and extreme ruggedness. 
There are no toggles! Instead the mechanism shifts 
smoothly on hardened steel balls—and has the 
positive grip of a wedge. (Operating parts enclosed 
for safety yet quickly accessible for service). Avail- 
able from distributors’ stocks in two types—Bolted 
Plate or Gear Tooth Mechanism in sizes from 












FAMOUS DIAMOND D 
FRICTION CLUTCH 
CAPACITIES UP TO 

470 H.P.! 











CALL THE TRANSMISSIONEER, your local 
Dodge Distributor, Factory trained by 
Dodge, he can give you valuable assist- 
ance on new cost-saving methods. Leok 
for his name under “Power Transmission 
Equipment” in your classified phone book. 





of Mishawaka, Ind. 











SEALED-LIFE V-BELTS AND TAPER-LOCK SHEAVES 


1/3 hp to 21 hp at 100 rpm. 


DIAMOND D FRICTION CLUTCH 

Built with the stamina for grueling service, this 
rugged clutch has a world-wide reputation for de- 
pendability. It's compact, too—completely enclos- 
ed in both engaged and disengaged positions. Ad- 
justment is simple—an Allen wrench at one point 
does the job. Available in single,.double or triple 
friction plate design in several types-of comstruc- 
tion. Capacities from 21 hp.to.470:hp at 100 rpm. 
DODGE MANUFACTURING CORPORATION 

2400 Union Street, Mishawaka, Indiana 








When inquiring check FP 9395 on handy form, pgs. 2-3 
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IS YOUR 
WASHROOM | 
MODERN 
AND 
SANITARY 
LIKE THIS? 


@ Modern, sanitary Bradley Wash- 
fountains improve industrial relations 
and provide exceptional economies as 











well. They cut water consumption, maintenance and reduce 


Piping connections by 80%. 


Bradleys serve 8-10 persons simultaneously. Foot-control 
eliminates contagious washbasin contacts. Self-flushing bowl 
prevents collection of dirty water. Automatic water cut-off 
prevents water waste. BRADLEY WASHFOUNTAIN CoO., 


2267 W. Michigan St., Milwaukee 1, Wis. 
| tag 


B, ADA EV Sie ove 
What ous tits Been. 
Distributed varie atte 
Through Plumbing Wholesalers 


When inquiring check FP 9396 on handy form, pgs. 2-3 
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When inquiring check FP 9397 on handy form, pgs. 2-3 
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Insecticidal bomb specifically 
for use in food industry 


2 seconds of spraying with this highly con- 
' centrated pyrethrum treats 1000 cu ft 


Uses: _ For control of fruit flies and cereal moths 
as well as certain other flying insects found in 
specific food plants. 


Features: Low oil content formula minimizes 
oily residues and contamination and eliminates 
most of the odor usually associated with aerosol 
bombs. 


Description: Active ingredients include: py- 
rethrins 0.5%, technical piperonyl butoxide 4.0%, 
petroleum solvent 2.0%; inert ingredients-pro- 
pellants 93.5%. 


Bomb produces lethal aerosol particles of highly 
concentrated insecticide which remain suspended 
in the air for long periods of time. Ingredients 
are non-poisonous and non- -contaminating when 
used as directed. It contains no DDT or other 
chlorinated hydrocarbon insecticides. In addition 
it is non-inflammable. Each individual bomb at 
minimum dosage will treat 226,000 cu ft of space. 
Can be effectively applied as treatment of the en- 
tire volume or treatment of localized areas. 


(ORB Bomb is a product of Orb Industries, Dept. 
FP, 68 W. Chelten Ave., Philadelphia 44, Pa. . . 
or for more information check FP 9398 on handy 
form, pages 2 and 3.) 


Corrosive water has no effect 
on coated cooling sections 
after two years 


Find plastic base aluminum compound makes 
tight, flexible, adherent coating 


Tests made by National Radiator Company, extend- 
ing over a feriod of more than two years, indicate 
that cooling and condensing sections covered with 
a protective coating will hold up very well under 
extremely corrosive conditions. 


The coating, Kolmetal, is a mixture of finely pul- 
verized aluminum powder in a special plastic vehicle. 
Metallic particles comprise about 85% (by volume) 





Highly corrosive cooling water did not attack coated 
cooling sections (left) after two years of service 











NO LUBRICATION - NO FRICTION 


When inquiring check FP 9400 on handy form, pgs- 25 






SPRAYING SYSTEMS CO. 









































better 
performance 


SPRAY 
*e ha Z Z i. E & Modern design. Precision 


machining. All materials. Thousands of 
standard industrial spray nozzle types and size 

to choose from. Years of proved 
experience at your service, 


































SPRAYING | SYSTE 


write for this great 


new catalog today 
Ask for our new 48 page Catalog 
No. 24 . .. the most 
comprehensive spray nozzle 
catalog ever produced, 
Yours for the asking. 


SPRAYING SYSTEMS CO, 


3213 Randolph Street © Bellwood, Illinois 


When inquiring check FP 9399 on handy form, pgs. 23 


DeZURIK 


PLUG VALVES 


aM xa 


VACUUM 
SERVICE 


OUT WEST, there’s a much-talked-about new process for 
extracting moisture from fresh lettuce under vacuum. De 
Zurik EASY-OPERATING PLUG VALVES were chosen 
for this revoluntionary process. 


IN MANY OTHER VACUUM SERVICES, DeZurik Valves 
are proving precisely right for the job. Their rubber 
faced plugs seat AIR-TIGHT every time; the eccentric 
shape plug won't stick, stretch or bind; takes only # 
quarter-turn from “open” to “shut”. Write for details 08 
this exclusive, trouble-free line of valves. 











DEZURIK SHOWER CO. SARTELL, MINN. 
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i, 
It COSTS LESS- 


to do a FASTER, EASIER, 
MORE EFFICIENT cleaning 
job,on your equipment. 


Whether it's glass piping systems, metal, 
plastic or glass lined tanks, food kettles, 
laboratory equipment, optical lenses, etc, 
ALCONOX can, and will clean thoroughly, 
safely and at a low cost of less than 24 
cents per gallon. 

Its extremely high degree of wetting power, 
stability and penetration has already placed 
Alconox at the top of the list: Its low cost only 
adds to this distinction. 

We invite you to check all brands and their 
prices. Then corppare with WORLD-FAMOUS, 
TIME-PROVEN ALCONOX. 

Convince yourself: Then place yaur order. 


Literature, samples and the name of your 
nearest distributor on request. 





Available in 50, 100 and 300 Ib. drums 


oS TTD 





61-63 Comelison Ave. Jersey City 4, N. Js 


ROR eser cam 


When inquiring check FP 9401 — 
on handy form, pgs. 2-3 
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of the mixture. Plastic base seals metal particles to 
make tightly bonded, flexible, adherent coating. 


Coated sections were tested in contaminated salt water 
having a pH of 4-5. Uncoated cooling sections re- 
quired extensive cleaning at end of two years to re- 
store efficiency. Sections were covered with heavy 
oxide and organic slime deposits. Identical sections 
with coatings were clean and free of corrosion. 


Coatings were applied as soon as castings were re- 
moved from molds. Extra cost of coated sections 
is said to be less than cost of single cleaning operation 
for uncoated sections. 


Cooling sections in service can be given protective 
coating providing they are thoroughly sand blasted 
to remove all traces of oxidation, scale or other sur- 
face contamination which would weaken adhesion. 
Coating, properly applied, can be polished, ground, 
drilled, or bent to 45° angle without chipping, peel- 
ing or cracking. Coated sections can be handled in 
same manner as untreated sections for crating, ship- 
ping, and erection. 


(Kolmetal coating is development of Emjay Main- 
tenance Engineers, Dept. FP, 327 Union Avenue, 
Rutherford, N. J. . . . or for more information check 
FP 9402 on handy form, pages 2 and 3.) 


No ‘‘dead-end’’ articles ... 


in fact, every article leads into two avenues o 
contact. First, we do publish at the end of all 
articles the names and complete addresses of 
companies who can give you specific information 
so that you can write direct. Or, there’s the 
handy Reader Service slip which you can check 
and send to us. 

THE EpITors 


Mica-asphalt coating forms 
barrier on steel roof decking 


Uses: As roof decking where corrosive atmos- 
pheres, high humidity conditions, or both prevail. 


Features: Built-in vapor barrier eliminates need 
for layers of felt and tar under insulation. Sound 
absorbent surface reduces reverberant noises. 


No metal to metal contacts are made when roof 
is installed. All joints are self-sealed. Field paint- 


“ing at time of installation is not necessary, nor is 


maintenance or periodic painting once roof has 
been placed in service, manufacturer states. 


Description: Roof deck is made from black 
sheet steel of 18, 20, or 22 gage. Special process 
applies three er coatings to the sheet. First 
comes a bonding agent; next is a weather-sealed 
asphaltic-plastic coating; top coat is pure mica. 
Deck panels are 24” wide. Telescoping ends pro- 
vide for snug nesting of end laps, and give smooth 
unbroken roof surfaces. 

(Plastee Roof Decks are made by Plasteel Products 
Corp., Dept. FP, 15 MacAdam Ave., Washington, 
Pa... . or check FP 9403 on form, pages 2 and 3.) 











VALDURA 


uP? $ 
ENAMEL 


was specified in this plant 


Sot ee 






Pe 


because it is the only 
non-toxic Cunilate* product 
for both wet and dry surfaces 
.--and because it’s MOLD and 
MILDEW PROOF during the 
ENTIRE LIFE of the paint film! 


*Trade Name Scientific Oil Compounding Co., Inc. ° 


If you’d like more information about Valdura’s Damp 
Surface Enamel and other items in Valdura’s complete 
line of specialized maintenance products, or if you'd like 
help with a particular problem, just state your wishes on 
your regular letterhead and mail to the address below. 
Your inquiry will be treated as an invitation to provide 
service... not as a license to exert selling pressure! 


Ae 


AMERICAN-MARIETTA CO. 
101 E. Ontario St., Chicago 11, ll. 


When inquiring check FP 9404 on handy form, pgs. 2-3 
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the same H/GH efficiency 
at ALL speeds with 
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@ 98-99% Efficiency Maintained. 


@ No Slip or Creep — Diamond Roller 
Chains are as positive as gears. 


@ Load Shared by many Sprocket Teeth. 


@ Stress on Bearings Reduced — and no 
separating forces as with gears. 













Experienced machinery design engineers and 
production men realize the importance of 
high maintained efficiency of power transfer 
with the result that Diamond Roller Chains 
are in greater use today than ever before. 
Precision manufacture of every part, — side 
plates, rollers and bushings assure uniform 
high quality, long-life smooth performance. 
Catalog 709 gives useful data and informa- 
tion; copy. mailed on request. 


DIAMOND CHAIN COMPANY, Inc. 
Where High Quality is Traditional 
Dept. 410, 402 Kentucky Ave., indianapolis 7, Indiana 


Offices'and Distributors in Alll Principal Cities 
Refer to the classified section of your local telephone directory 
under the heading CHAINS or CHAINS-ROLLER 


DIAMO 
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When inquiring check FP 9405 on handy form, pgs. 2-3 


sanitation & maintenance 


Advice on Odorless Paints 


“Processing as usual’’ possible 
during painting — no odor hazard 


Paint odors, which often is the excuse for not doing 
a badly needed painting job, have been eliminated 
with the introduction of an entire line of odorless 
finishes. While they are odorless for all practical 
purposes during application, some slight aroma of 
drying oils will be detectable while the film is harden- 
ing. This occurrence is explained by the fact that, 
while chemists have been successful in developing 
odor-free solvents, nobody as yet has been able to 
make oils that will not give off odor as they dry. 


Since some foods are more susceptible than others 
in picking up odors, and since odorless paints do 
have a slight residual odor from the oxidation of 
oils in the advance drying stage, it is recommended 
that the following simple test be applied: 


Take a wooden box or paper carton, cut holes in the 
sides to permit ventilation comparable to that in 
the room being painted, paint the interior of the 
box with the finishes to be used and place upside 
down over a sample of the food being handled in 





No more concentrated paint odors in confined areas 


the area you wish to paint. Let the sample remain 
until paint has dried and if the food has picked u 
no noticeable taste, it is reasonably safe to proceed. 


Another warning is also in order when using these 
odorless finishes. Although the painter's nose may 
not tell him so, solvent vapor will be present during 
the painting meets, Need for ventilation, as 
well as the avoidance of prolonged exposure, is there- 
fore necessary. The odorless solvents in these new 
paints are neither more nor less hazardous than 


' ‘solvents previously used. 


Instructions point out that brushes can not be cleaned 
successfully with odorless thinners, turpentine will do 
a better job. Also, care should be taken not to in- 








ARMSTRONG TRAPS 


© Save Fuel 

© Save Maintenance 

© Keep Equipment Hot 
Because... 


Air is automatically dis- 
charged ahead of con- 
densate. 

Valve and seat are chrome 
steel, hardened, ground 
and lapped to sfeam- 
tight fit. 

Leverage is “frictionless”. 

Interior trim is stainless. 

No steam ever reaches 
orifice, to escape. 


SEND FOR 44-Page 
STEAM TRAP BOOK. 


















881 Maple Street, Three Rivers, Michigan 
When inquiring check FP 9406 on handy form, pgs. 2-3 


Leading sanitation authorities recommend this means of 
hydraulic scrubbing which is incomparable to any other 


cleaning method. 
LEAST EXPENSIVE 
OO th ae 


Only _ plant 

steam and cold water 
uired for operation. 
Affords maximum 
safety. Has no moving 
parts, thus minimizes 
servicing and repairs. 


MOST EFFECTIVE FOR 
HEAVY DUTY CLEAN-UP 


Propels a solid jet of high pressured 
hot water and detergent. Completely 
cleans areas up to 30 ft. from opera- 
tion point —even inaccessible ma- 
chinery parts. Removes all sludge, 
soil and encrusted deposits. 


CORPORATION 
Pa 


SELLERS 


600 Hamilton Street dathicl- Cli lilk: el 





When inquiring check FP 9407 on handy form, pgs. 24 
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sanitation & maintenance 


troduce water into odorless flat paints, since the build- 
up of an extremely heavy body may result. 


(Odorless paints are a development of E. I. du Pont 
de Nemours and Co., Dept. FP, Room D-7010, 
Wilmington 98, Del. . . . check FP 9408, pgs. 2-3.) 


Corrosive sea atmospheres 
withstood by heavy 
zinc coating 


Also intended for immersion in fresh water 


Sprayable and brushable heavy zinc coating pro- 
tects steel against atmospheric exposure, includ- 
ing corrosive sea air. Material, known as Dimet- 
cote No. 3, is also intended for immersion in sea 
water and fresh water. 


An exceptionally heavy material, coating weighs 
29.6 Ib per gal, of which 23 lb is metallic zinc. 
High solids content enables a one-coat application 
to provide a sufficient thickness to render long- 
time protection. Coating forms a hard, tightly 
adherent film which does not chalk or break down 
in sunlight and does not deteriorate with age. 


(Coating is product of Amercoat Corp., Dept. 
FP, 4809 Firestone Blvd., South Gate, Calif... . 
check FP 9409 on handy form, pages 2 and 3.) 


Level and pressure controls 
applied to pumps, steam lines 


Diagrammed 8-page bulletin describes applications 
of level and pressure indicating instruments. Level 
control in reservoirs, and elevated and ground 
storage, and pressure control in pump discharge 
lines, steam and gas lines are explained. 


Bulletin 230-K10, is issued by Builders-Provi- 
dence, Inc., Dept. FP, 345 Harris Ave., Provi- 
dence 1, R. I. Specify FP 9410, pages 2 and 3. 


No machine anchoring necessary 
with vibration-free mounts 


Advantages of easy-leveling, vibration-free ma- 
chine mounts are described in 4-page brochure. 
Units described allow installation and leveling of 
heavy machines without bolting or shims, in- 
creased plant mobility, reduced maintenance costs, 
and lessening of noise level. 


Brochure on Barrymounts may be obtained from 
Barry Corp., Dept. L&L-FP, 1100 Pleasant St., 
Watertown, Mass. Specify FP 9411, pages 2 & 3. 


The Convention and Exhibit Schedule 


will be found on page 9 of this issue 





NE, 1954 


4 MAN does the work of 3 , 





One man can easily operate several Niagara Horizontal 
Filters . . . producing as much as three men operating 
old fashioned filter presses. 


Here’s why: A Niagara Horizontal will filter to clarity 
at rates up to 45,000 G.P.H. Flow rates are two to five 
times greater than those of old style cloth covered 
presses. A Niagara can be taken off stream, drained, 
opened, cleaned, closed, filled and precoated . . . by one 
man... in a matter of minutes, not hours. And there's 
no time lost installing cloths . . . no cloth washing .. . 
no cloth expense. 


Result . . . maximum filtration efficiency . . . greatly 
reduced operating time . . . minimum downtime .. . 
with costs reduced in proportion, 
When you have a combination like this . . . improved 
Y, . Z Qe 
DIVISION 


AMERICAN MACHINE AND METALS, INC. 
DEPT. FP654, EAST MOLINE, ILLINOIS 


in Evrope: Niagara Filters Europe, Post Box 1109, Amsterdam-C, Holland 


ee — ett 


filtration, faster, for less money . . . it's easy to see why 
your Niagara Horizontal Filter will quickly pay its en- 
tire cost through direct savings. Ask any of the hundreds 
of Niagara users. You'll get the same story. 

Niagara Filters, both horizontal and vertical, are avail- 
able in a wide range of capacities and can be made of 
stainless steel or other alloys for corrosion resistance. 
And Niagara users are served by filtration specialists 
located in 27 cities from coast to coast. 


Wane details? Just clip and mail the coupon. 


NIAGARA ENGINEERS ARE FILTRATION SPECIALISTS 


They've had years of experience. They'll study and analyze 
your filtration problems . . . test your samples . . . pilot the 
filtration . . . and build a Niagara unit to meet your most 
exacting requirements. 


YES .. . we'd like to know more about Niagara Pressure Leaf 
Filters for 

(0) Have representative call (0) Send new catalog NC-1-53 
Name 

Title 

Company 

Address 


ae A ee State 





When inquiring check FP 9412 on handy form, pgs. 2-3 
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discussed in this issue 


PROCESSES, EQUIPMENT, and MATERIALS 


Use this “quick-locator” when you want information on a specific type of process, 
equipment or material mentioned in the processing stories or the advertisements 
in this magazine. Everything discussed in this issue is given here, if you want more , 
data you can write manufacturer direct . . . or turn to pages 2 and 3 and use the 
handy “Information Request Slip.” This is a special service provided by the pub- 
lisher . . . no obligation or charge, of course. The publisher contacts the proper 


manufacturers for you—information comes to you direct. 


A 


Aerosol Bombs for Fly Control 88 
Additives, Safety Margin ....... 79 
Air Conditioning, Industrial ... 56 
Alarms, Magnetic Separators .... 64 
Ammonia Fertilizers, Aqua ...... 56 
Antioxidants, Butylated Hy- 
droxyl Toluene ......................8, 9 
Apple Disease Control ............ 58 
Ascorbic Acid .........--....31, 49 
Ascorbic-Citric Mixtures 
Automation, pH Control ............ 68 


B 

Baby Foods, Canned Banana .. 71 
Bag Closers, Portable ................ 48 
Bag Stitchers -..--------o-0------- SL 
Bags, Multiwall ....................--.-. 71 
Bakers, Bread Making Process .. 20 
Bakery, Canned Bananas .......... 71 
Banana, Canned Puree ............. sacs 
Batch Measuring Systems 
Bearings, Conveyor Roll ............ 


Belts, Neoprene .........-.---------s--+++« 
Beverages, Pelletized 


Boilers, Packaged . 
Boxes, Preserving Wood 


Bread, Staling Problem 


Carton Clamp, Fork Track . oti 42 
Cartons, Opening Carry-home 52 
Rs SII \cescdhcinacsepntecenesornss 90 
Check-weighing, Automatic ... 46 
Choppers, Tomato .............. ro 

Circuit Breakers ............--.------- . 15 
Citrus Concentrates, Stability .... 80 
SSG SEE 
Cleaning Machines, Floor ........ 94 
Cleansers ..................-.....--84, 86, 93 


Compressors ee , 79 
Containers, Aluminum ............. 45 
Containers, Corrugated .......... ae 


Canesalion, Temperature 
spnciteticeta, G2, @, CF 


Controls, Electric Eye Remote 15 


Controls, Liquid Level 
Controls, Push Button ...:.......... 
Controls, Timing ...................-- a 
Conveyor Attachments ............ esti 
Conveyor Lines, Tomato ....... oe. 
Conveyors 

Conveyors, Chain 

Conveyors, Oscillating ...... 
Conveyors, Pneumatic 

Cookers, Quick-opening .......... a 
II | BOR terrain siclilstiachetnasss 
Corn Syrup, Meat Products .... 
Coumarin Substitute 
Counters, Electric Production .. 
Cranberry, Juice Evaporation ... 
Cranes, Overhead 


D 


Dairy Storage Tanks 
Defeathering Agents 


Depositors, Sale Tablet ............ 
Detectors, Electronic Metal .... 
Detergents 

Detergents, Analysis of .......... 
Drives, Hydraulic 

Drum Couplers .... 

Dust Collection .... 

Dust Collectors 

Re a eee 
Dryer, Continuous, Low-temp 


E 


Electron Sterilization 


Saye Recovery, Cranberry 
ui 


Evaporators, Vacuum Juice 
Extractors, Tomato Juice 


F 


Fabrication, Metal 

Fasteners, V-Belt .... 

Fats, Vegetable 

Fertilizers, Ammonia 
Fertilizers, Soluble 

Waetaes, Beale: ce 
Filler Machines, Hand Pack . 


Filler Machines, Tomato Hand 
Pack 8 


Filling Machines, Net-weight a 


Flavors ........12, 29, 31, 33, 34, 
Pimvess, Garlle cncnncitdcimensid 


Floor Patch & Resurfacer 
Floor Plates, Steel 


Flooring, Food Plant 

Flour Handling, Bulk .............. ~ 37 
Flour, Storage : 
Fly Control 

Food Carts .......... ‘ 
Food Warmers, Kitchenette .... 
Fork Truck Accessories 

Fruit Concentrates, Stability ... 
Fruit Spreads, Cooking .... 
Fumigants 

Fungicides 


Gages, Liquid-Tank ............... eve 66 
Gelatin Drying ........ weitiilaa a 
SENG DOIG | cascecciecieectmninerece’ . 34 
Gear Units, Power Transmission 94 
OS EE se 


Grinders 
Gums, Vegetable ........................ 34 


H 


Handling, Bulk Flour .............. ws $7 
Homogenizers 


Ice Cream Novelties, Packaging 48 
Indicators, Temperature ... 64, 66 
Fennett.. Comte... cscicesncercessnpocsoces . 88 
Instruments, Control 

Insulating Package Wraps ........ 51 
Insulation, Pipe 


J 


Juice Processors, Tomato 
Juices, Stable Concentrates 


L 


Laboratory Equipment 

Level Controls, Remote ............ 91 
Liquids, Dispersion Mill ... 82 
Liquids-solids Pumping 

Liquids, Temperature Control 61 


M 


Machine Mounts ..........------------ a 
Magnetic Separators 

Materials Handling Equipment 36 
Meats, Adding Corn Syrup ........ 31 
Meats, Ascorbic acid 

Meters, Batch .......-.--..-.-----r-e+--+++ . 92 
Meters, Liquid be 
Meters, Industrial pH 

Mills, Dispersion 

Mills, Ring-Roll 

Mixers 


Moncsodium Glutamate aes 
Mortar, 

Motors, Gear 

Motors, ‘“‘Life Line’’ ...... 
Motors, Variable Speed 


N 


Nitrogen Fertilizing 
Nozzles, Spray 


EEE 
Opening Carry- -home Cartons .. 


P 


Package Engineering .............. - 49 
Package Markers ...... 


Packaging Services oe a 
Packings, Braided Teflon ........ 55 
Paints, Odorless .........-......---.+-+-+- . 90 


Papers, Wrapping 
Parchment, Vegetable 


Passageways, Unloading 

Pelletized Dehydrated Beverages 28 
pH Control, Automation .......... .. 68 
Pipe Expansion Compensators .. 69 
Pipe Insulation ................---0---- 24 


Plastering Machines .... 

Plaster, Vermiculite 

Plates, Alloy & Carbon ... 

Poultry Picking Agents ... 

Poultry, Stuffed Frozen ... 

Power Centers ........ 

Preservative, Wood 

Presses, Pulp... -<..c-c.<ceso 

Pressure Controls, Remote ........ 91 

Propylene Glycol .... choi 

Pullers, Car 

Pulpers, & Finishers, Tomato .... 76 

Pumps 

Pumps, Centrifugal ................... ae 

Pumps, Compressed Air .... 74, 93 

Pumps, Portable ........................ 77 
Progressive Cavity ........ 71 


Reaches, SeOaa ge nacanec.ccsens-cocoeoseese 45 
Recorders, Multi-point 

Recorders, Temperature 
Refrigeration, Ammonia 

Retorts, Quick-opener .... 


Scales, Automatic Conveyor .... 
Scales, Laboratory 
Screens, Vibrator 


Sealers, Case eoctponaeiis 


Sirens 

Spraying Fertilizers . 
Sprinklers, Automatic . 
Stabilizers, Fruit Pie . 
Starch Thickeners 
DORIIOID  sencccsen grec 
Staling, Study Results . 
Staplers, Carton 

Steam Traps 

Steel, Stainless 

Steel Strapping Method . 
Stitching Bags 

Storage, Grains & Flour 
Storage Tanks, Dairy 
OOD ccstecenipcecctntintnei 
Strawberries ............ 
Sweepers, Magnetic 
Sweeteners, Non-caloric 
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Tanks, Stainless Cooking 
Tanks, Storage, Dairy 


Tempera navel, ~~ 
62, 63, 


Temperature Sccnstem 60, 61, 

Thermometers, Dial 

Thermometers, Mercury 

Tomato Disease Control 

Tomato Preparation & Process- 
ing Equipment 

Toxicity, Safety Margin 

Tractors 

Tractors, Diesel 

Tractors, Steering Pusher 

Trailers, All-purpose 

Trailers, Bulk Flour 

Traps, Magnetic ..... 

Trucks, 

Trucks, 

Trucks, 

Trucks, 

Trucks, 

Trucks, 

Tubing, 

Turbo-Compressor 


Vv 


Vacuum Juice Evaporation 
Valves, Brass 

Valves, Instrument ..................-- 
Valves, Plastic 

Valves, Plug .... 

V-belt Drives .... 


Vibrators 
Vibrators, Electric .- 
Viscometers 


Warehousing  ........ se ae 
Washers, Tomato Flood . 


i a ie .. 
Wasning Synem, Magneti 
Weighing, Automatic Check .... 
Weighing, Control Panel 
Wrapping, Ice Cream Novelties 48 
Wrapping Machines .... 46, 48, 5! 
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Tops for Tough 
* Cleaning Jobs 


“cBs" Comet is e 
i trial detergent avall- 
4 = ama balance and high 
wetting agent content provide 
> excellent soil penetration, fat 


emulsification, and free rinsing. 


% High Temperature = 
4 Cleaning Bh 
a Klenzade Flash-Kleen Is ideal for. 


cleaning jobs. Strips 
eeemenl soll residues quickly 


with the Kienzade Steam Cleaner. 
* Controlling Mineral 


# 
















lenzade Alternate S stem 
y cieenien employing al aline 
and organic ac’ detergents. 
a 


| > + Chlorine Sanitiza- 
a tion and Water 
hts Treatment 

Use Wonnade XY-12 tiaaid | Soe 









When inquiring check FP 9413 
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_ NEW Ejectopume 


(SOMPRESSED AIR OPERATED _) 


for FOOD PROCESSING 


Requires no lubrication 








NO GLANDS 
NO BEARINGS 
NO MOVING PARTS 









Because it is completely pneu- 
matic and cannot cause aeration 
or coagulation, the Ejectopump 
is ideal for handling such foods 
as chocolate, and fruits and 
vegetables suspended in water. 
Unlike most compressed air 
pumps, it can be easily installed 
above the level of the liquid 
to be pumped. 

Available in 114”, 2”, 3”, 4” 
and 6” sizes. 


Write for complete details—prices. 


























FERRO CORPORATION 
Supoles Division 


4183 EAST Séth STREET © CLEVELAND 5, OHIO 





























When inquiring check FP 9414 on handy form, pgs. 2-3 
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When inquiring check FP 9415 on handy form, pgs. 2-3. 
. 93 













for transmitting Power or 
Motion at Right Angles 










































For Food Processing Equipment there are many potential 


power transmission applications wheré Crown Mitre Gear Units 
will represent a saving in equipment cost. Design engineers in 
scores of American industries are recognizing and utilizing the 
efficiency of these rugged, compact units, built for industrial use 
where long service and high load capacity are required. 


ineering data and consult one of the 
io nea tod Indust Industrial or sane Distributors Necoied Ta 42 states who are 
frecered to handle your Crown Gear requirements locally. There is One 


Crown 
Gear 320 Park Avenue 


Worcester 10, Mass. U.S.A. 
When inquiring check FP 9416 on handy form, pgs. 2-3 
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COUPON! 
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INSTANT-USE 





THIS TOUGH CONCRETE PATCH 


SETS INSTANTLY! 


factory floors aout the usual traffic = om. -_ 
‘ANT '-USE into pale sr or ru _— ar 
INSTANT-USE bonds hi al coe right u 


e em ve soe 


cae iron. Won't crack or 


floors are badly chewed up. 
indoors or out. 
MAIL COUPON for TRIAL OFFER and FREE HAND BOOK 


INSTANT-USE 


FLEXROCK COMPANY (Offices in principal cities) 
3642 Filbert St., Philadelphia 1, Pa. 

Please send me complete INSTANT-USE information, 
details of TRIAL ORDER PLAN and HAND BOOK oF 
BUILDING MAINTENANCE—ano obligation. (Clip and 
attach Coupon to Co. letterhead). 


Used 









When inquiring check FP 9417 on handy form, pgs. 2-3 
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Multi-Clean Method of floor care early 






























quickly restores new life and beauty to attrac 
the most drab, the most unsightly shelve 
asphalt tile with the very first 
application., It’s easy, economical Ds 
and gives you a longer lasting flavor 
floor that’s a cinch to maintain, ligiou 
Cuts hours off of clean up time 7 
and saves you dollars on floor ("The 
maintenance, yet you always have a Chem 
floor that looks new and one New 
you'll always be proud of. 
THIS FLOOR LOOKS 
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—it 
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rs ) 
Because of the MULTI-CLEAN Method 
all your floors will look better in half the time— Half a 
they will be anti-slip and fortified for long, distinet 
hard wear, yet attractive and beautiful—and past 
instead of more time spent on maintenance, eine 
there will be less, up to 50% less. We invite ained | 
you to prove these statements for yourself. Your Occasior 
Multi-Clean distributor is a fac- and w 
tory trained floor specialist. He : 
will give you complete details Making 
on your floor. ing 4 
IT’S ALL EXPLAINED Pr: os 
Every floor care problem is answered 0 SO, 
in this 44-page handbook, packed through 
with valuable information about floors for all 
and how to maintain them for lasting 
results and at lower costs. 
Write Today For Your Copy! 
MAIL COUPON TODAY! 
Mult-Clean Protas nt fm POOF 4 
2277 Ford Parkway, 
MULTI-CLEANT "20" 9 
L eowert*s t. ‘au cs new 
' Dept. FP-6 ! Internat 
B GENTLEMEN: | would like this handbook and 4 : 
§ information on: 1) Floor Machine; CO Floor 4 manufac 
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= The Multi-Clean Method for: () Asphalt Tile Floors; 5 lu 
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Book chronicles facts on spices 
from ancient days to present 


Search for spices as the compelling force that sent bold 
navigators into uncharted seas, is given deserved emphasis 
in a recently published book—“The Story of the Spices.” 
The volume chronologically deals with spice history from 
early use in the ancient world up to present status as 
attractively packaged products on grocery and pantry 
shelves. 

In addition to the importance of spices as seasonings, 
flavors, perfumes, and preservatives, the economic, re- 
ligious, medical, and literary aspects are discussed. An 
appendix contains descriptions of nearly forty spices. 
(‘The Story of Spices” by J. W. Parry is published by 
Chemical Publishing Co., Inc., Dept. FP, 212 Fifth Ave., 
New York 10, N. Y.) 


Campbell Soup introduces new ‘‘8’’ 
— it’s FR-8 fruit juice blend 


V-8 cocktail vegetable juices will now have a companion 
product also featuring a blend of the same number of 
ingredients. It is named FR-8 indicating that it combines 
8 different fruit juices. The processor, Campbell Soup Co., 
is now test marketing the new specialty in Dayton, Ohio 
and Syracuse, N. Y. 


Retire? Not even after 60 years 
with firm, says F. R. Leonhardt 


Half a century of service with one organization is a rare 
distinction. F. H. Leonhardt, Chairman of the Board and 
past president of Fritzsche Bros., Inc. has not cnly at- 
tained it but bettered it by ten years. In observance of the 
occasion, a testimonial dinner was tendered Mr. Leonhardt 
and was attended by over 400 employes and guests. 


Making Mr. Leonhardt’s achievement particularly outstand- 
ing in the annuals of the company is the fact that no 
one else has matched this performance or is ever likely to 
do so. The latter possibility was made extremely remote 
through the retirement plan which Mr. Leonhardt set up 
for all employes of Fritzsche Bros., Inc., except himself. 


Poor fish get it coming ’n going 


A new industry has been born in Japan. Dow Chemical 
International Ltd. and a Japanese chemical firm have started 
manufacture of Saran monomer and polymer plastics in a 
Krushu plant. Chief among final uses of these plastics will 
be Saran fishing nets. 


On the other side of the world, the Norwegians have de- 
veloped a process for making plastics from fish protein. 


Originating in skins and fresh waste from fish fillets, the 


| Plastics are said to have properties comparing favorably 


with established thermosetting materials. 





here’s your guidepost 


Here is your new handbook on the uses 
and advantages of the most versatile 
material you can use in your processing 
equipment — Crucible Rezistal® stain- 
less steel. In its 40 pages, this new Cruci- 
ble book tells you why stainless is so easy 
to clean...so rugged ...and so effective 
in preventing contamination of processed 
foods. 

Crucible stainless is a family of alloys 
that combines corrosion resistance, struc- 
tural strength, wear and abrasion resist- 
ance, dense-smooth surface, and the 
ability to withstand extremes of heat and 
cold. In this book you’ll find data con- 
firming why Crucible stainless steel is 
your most valuable production ally. A 


copy should be on your desk now. Better 


fill out the coupon today. 





Food Specialists — Note... 

If your interests are primarily in the BREWING... 
DAIRY ... MEAT... or SOFT DRINK Industries, you'll 
find specific helpful information in these Crucible 
books which show how you can make the most of 
stainless steels in these fields. Any of these books are 
yours for the asking. 





5A. yaars of |Frce| stoelmabing 


CRUCIBLE STEEL COMPANY OF AMERICA, GENERAL SALES OFFICES, OLIVER BUILDING, PITTSBURGH, PA. 
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Crucible Steel Company of America 
Dept. FP, Henry W. Oliver Building 
Pittsburgh, Pa. 


Please send me books circled 
Abc¢coODE 


Name 7 Title. 


Company 


saininhhibiiapiaiilanmaesiall 


Address__ City.__ State 





Ce a se eS ES SS SS eS SS eS cee ces ell 


MAX-EL 


first name in special purpose steels 


STAINLESS STEELS 


* ALLOY © SPECIAL PURPOSE STEELS 


When inquiring check FP 9419 on handy form, pgs. 2-3 





UMI 





} ry “ aide Sy th ‘ a rare nae z : a) k 
EPL GY Pik: seit PAREN VAY ATE ce Tae a Ae PIN gt y ATT ioal WUD Ra om sy oor 
eee ey : sa atheweate ie eeeTtY Ae a oer 


y ) food proves 


4 
' 
'F 


OFTABLE JUICE PROCESSING 


Putman Publishing Compe 
CREATORS OF ° 4 
MAGAZINES Y 4 
... featuring all these 
essential elements: 


> TERSE VITAL EDITORIAL 
> HAND-PICKED CIRCULATION | 
> SQUARE FORMAT j 
> HIGH VISIBILITY 
if > QUALITY READERSHIP 
J-C PULP PRESS CUTS COST OF PRESSIN ie > MORE READER ACTION 
VEGETABLE JUICES... : 
RAISES PRODUCTION EFFICIENCY 


Tomato juice and blended vegetable juice canne 
are among the many users of J-C Pulp Presses. In fhe 
processing of vegetables, the press is indispensable for the 
maximum extraction of the juice by 

stage system, and dewatering th 

recovery. 
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J-C’s exclusive deve 
a constant, automa 
pressed pulp, thus 
greatest possible e 


Be it fruit, fish o 
Processing Press mak 
product! 


J-C Pulp Presses are stepping 
fields as: 


apples for frozen concentrates or 
Dewatering pomace for stock feed. 


Fish reduction plants — water a 
fish wastes. and cooked whole fish. 


valuable by-products. 
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